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WEEKLY REVIEW 


A Better Feeling Now Pervades the Entire Market—Buyers 


Continue Their Small, but Frequent, Orders—Spot Peas 
Reported Well Cleaned Up—Pea Packing on Here 
—Dame Nature Seeing To It That Crops 
Do Not Run to Excess. 


A decidely better feeling has pervaded the whole canned. 
foods situation recently, and business may be said to be look- 
ing up. The buyers have been nibbling, but they have been 
nibbling so steadily and in such numbers that they have eaten 
down the vicible stocks of canned foods of all kinds to a very 
appreciable extent. Not a few of them have been buying spot 
goods of good quality to take care of their private labels for 
1921 business, thus living up to the letter of their determina- 
tion not to buy futures, but at the same time covering them- 
selves against shortage for the labels that they must protect. 
And this is just exactly what has been wanted. and needed 
in the canned foods market—to remove the present stocks of 
spot goods, to clear the decks of these high-cost goods, so that 
this season’s packings will come upon well-cleaned floors and 
not be obliged to compete with the former goods. The war- 
priced goods were there and had to be moved before good 
market conditions could reasonably be expected to return, and 
this action of the jobbers and their nibbling for the past few 
months have done the trick on most lines of canned foods. 

Thus news comes from Wisconsin that the spot supply 
of peas is down to a low point, and we hope and trust the 
reports are founded upon fact. The so-called Southern pack- 
ers of peas are now busy upon their crops, but they have not 
been worried about a heavy carry-over, because it was not 
here. And the packers now operating are doing so upon a 
very conservative basis, However, these packers have always 
had a certain trade to supply with their peas, a trade that 
would not be satisfied with peas of other sections. There will 
be a lifting of eyebrows and some contemptuous sneers at this 
statement, but it is true as it is written, and we are not going 
to attempt any explanation of the tastes, for that is something 
that no sane man will ever attempt. The point is that with 
new-packed peas coming upon the market, it is gratifying to 
note that the old-packed peas are about gone, or so low as 
to be no longer a worry. 

In this line it will also be noted that Wisconsin reports 
damage to its pea crops through freezing, and that while the 
acreage will be heavier than we believe it should have been 
in safety and to make absolutely certain a complete recovery 
from the past depression, still it will not be nearly up to an 
average. And Dame Nature, always kind to the canners, prom- 
ises to undo much that the canners tried to do in the way of 
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mammoth yields. So far there has not been a crop that she 
has not put a restraining hand upon, and the unusual spring 


which we have all had in every section of the country is taken ~ 


by many weather-wise prophets as an indication of a ‘peculiar” 
aan: and early fall. The old lady may find her hands full 
in keeping the canners from getting more in the way of crops 
than is good for them, but she is about the only one that can 
epended upon for this outcome. 

is too late for the canners to greatly change 
the possible yields of crops, at least through increased acre- 
ages, with the possible exception of tomatoes—and where is 
the man so foolish as to hazard even a guess as to what toma- 
toes will do. Such acres as are going into canners peas this 
season are now planted, and this must be about true with 
corn for the canneries. At least, with this latter article, if the 
ground has not been planted to sugar corn. it has been planted 
to some other crops, and any material additions are not likely. 
But there is all the acreage and then some that will be needed 
for the corn canners, we are sorry to say. Here in the East 
there has been a very appreciable cut in the amount of corn 
acreage, and parts of the West have done the same, and we 
do not believe the acreage is anywhere near normal; but 
there was such a need of a drastic cut in this acreage that 
we fear the cut has not been great enough. A continuation 
of the cool and wet spring will take care of much of this, and 
again Nature will be a governing agent in the corn crop. 

As to tomatoes, well, there never was such a light con- 
tracting of toniato acreage in the memory of the oldest tomato 
operator. But this has not stopped all the tomato growers 
from taking a flyer. It’ might surprise some to know the 
number of old regular cannery house tomato growers who 
are not growing an acre this season, for we have been out 
among them and talked with them, but a great many of them 
are keeping quiet, and these are the ones that are planting 
good acreages ‘“‘to catch the "> market prices. They will 

ng wait, we fear—an ope. 

wii he other hand, we believe that if a census of the 
home gardens were taken we would find more of them aban- 
doned. and less being done in this line than for many years. 
There was a tremendous response to the Government urging 
to grow food, and gardens blossomed everywhere. Last year 
this was visibly decreased, and this season has about entirely 
disappeared, and this is going to have a very decided effect 
upon the consumption of canned foods this fall and winter. 
Then, again, the market gardening sections, which formerly 
produced immense quantities of crops and shipped them to mar- 
ket, where they were bought and canned by the housewife 
who was responding to the appeal to conserve foods, now find 
that the freight rates make it impossible to ship the crops 
with any chance of profit. It is not comfortable to pick and 
ship a carload of these perishable products, only to find that 
the prices brought on the market leave the shipper short on 
freight charges. And so such goods are beginning to back up 
on the hands of the growers, or else reach nearby markets 
at low prices. Here is just one more effect of the high freight 
rates, and the end is not yet. 

As intimated last week, the strawberry crop is not turn- 
ing out well. It is neither plentiful nor good, and it is now 
said the crop will be over in this section at a very early date, 
if it is not practically so today. And it is said the amount 
handled by the canners is lighter than for many years. How- 
ever, the “soup men,” as the packers of soda fountain berries 
are called. are busy and keeping the prices quite stiff. be 

The arrival of peas in this market has been disappointing, 
and for no apparent reason other than that the growers either 
did not produce them, or do not care to risk the expense of 
shipping. In the past every year there has been a heavy 
influx of peas by every steamer coming from the Virginias 
and North Carolina, as well as Bay points, but these former 
places are now past their time, and the nearby patches are 
not large nor yielding well. A drive through old Anne Arundel 
County, the famous market garden spot for Baltimore and 
vicinity, does not reveal it blossoming with-crops as of old, 
but, on the contrary, neglected garden spots and large tracts 
of lands formerly so employed are lying idle this season. 

Cherries are now coming in, but, as in California, the 
canners are not eager takers, even at greatly reduced prices. 
They are packing what orders they have on their books, and 
that will end the pack so far as they are concerned. 

The same activity that has characterized the market for 
the past fortnight was witnessed again this week, buying 
orders coming from all sections, and slowly, but surely, in- 
creasing in size. And they cover all manner of canned foods, 
but especially tomatoes of good quality. This market has 
materially strengthened, and a great many of the holders 


cannot be induced to change their determination to keep their 
warehouses locked. Leaving out interest and carrying charges 
the market must reach an average of $1.35 to cover cost of the 
luckiest canners last season, and, of course, would have to go 
much higher to reach some others, so they are willing to wait, 
and possibly they are wise in doing so. Taking precedent as 
a guide, it will be seen that the top of the tomato market is 
usually reached in June or July, The problem then is to wait 
long enough, but not too long, and this must be decided by 
the holders. Most manufacturers in other lines long ago gave 
up hope of realizing cost out of their goods, and got out from 
under with as little loss as possible. And they were wise. 

All trade reports show business improving, and there are 
not wanting those who say the worst has passed. The rail- 
roads have decided upon a cut of 12 per cent in the wages, but 
are refusing to consider a reduction in freight rates. Presi- 
dent Harding is reported as determined that such a cut must 
he made, and all business realizes that lower freight rates are 
essential before any material improvement in business can be 
assured. 

Our market pages show the changes in quotations this 
week, and each market is reported under its proper heading.. 


A WORD ON THE SALES TAX. 


(Issued as a supplement to the Investment Bulletin, No. B-223 
of Babson’s Reports on Fundamental Conditions.) 

The plan for a tax revision that will take the shackles off 
business is losing ground at Washington. Secretary Mellon’s 
letter to Chairman Fordney leaves no doubt. Political expe- 
diency may doom the sales tax, which, up to the present, has 
been gaining favor in Congress and with business men. The 
Same reason answers for proposed legerdermain with corpora- 
tion taxes and surtaxes. 

The excess profits tax, counted on for $400,000,000 this 
year, is to be repealed, according to promise, but the same 
amount is to be derived by a flat tax on corporations. That is, 
corporations that do not make the current interest return on 
capital may be taxed and even the $2,000 exemption removed. 
Surtaxes are to be reduced so that no individual will pay more 
than 40 per cent. this year and 33 per cent. in 1922, normal 
tax and surtax combined, as against a possible 73 per cent. 
now. This because the higher rates are uncollectible, merely 
driving capital into tax-exempt forms. But the loss of revenue 
is to be made up by readjustment in the lower schedules. 

Business and the investor alike have much at stake in the 
present situation. World-wide liquidation, enforcing the trend 
to lower money rates, doubtless will dominate national in- 
fluences. But ill-advised legislation now can delay and handi- 
cap America against her competitors. 

There is no uncertainty as to the present major influence 
on the minds at Washington. The Farmers’ Union and other 
interests have joined in pronouncement against a ‘‘consump- 
tion tax.’’ They ignore the economic fact that the present in- 
come tax is, in effect, a consumption tax. It is estimated that 
allowance for Federal taxes carried into business costs is the 
basis for about 23 per cent. of average retail prices, whereas 
a turnover tax could reduce this to not over 3% per cent. of 
retail value. Nor should the point be missed that the latter 
figure is all that the Government now really recovers. The 
rest is dissipated in business extravagances, waste and expense 
attendant upon computation and collection. 

That the Western farmers should oppose anything that will 
reduce retail prices is understandable because, so far, this re- 
duction has put the heaviest losses on them. They are mis- 
guided in not being informed that the sales tax is a step to 
reduce overhead between producer and consumer to the benefit 
of both. 

That the sales tax, to quote Chairman Fordney, ‘“‘is the 
sanest, the most economical and most effective means of col- 
lecting Government revenue” a majority in Congress is con- 
vinced. Senator McCormick, the leading opponent, claims to 
have twenty only, out of the fifty-nine Republican Senators, 
pledged against it. Could the sales tax be brought to a vote, 
it is hardly to be doubted that sufficient Democratic support 
would be forthcoming to pass it, if for no other reason than 
to make capital for 1922, out of the majority party dilemma. 

Congress has lost its heart, and is in danger of losing 
its head, to the farmers. Their plea is vocal, every day, 
through two highly paid agents at the capitol. The present 
Congress was elected on a promise to cut the red tape of Gov- 
ernment regulation and illogical taxation which is strangling 
business. Election over, the business man tendered a vote of 
confidence to the incoming administration and is waiting pa- 
tiently. It now appears that Congress is tempted to violate 
that confidence—to play politics—to uut over a “stuffed ele- 
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phant” tax reform in place of the real and necessary relief. 

Business men generally, as individuals, are paying too 
little attention to what is being done—or not being done—to 
further sane taxation. Taxation will come up as soon as tariff 
legislation is settled. If you are in favor of a revision which 
will lessen costs, lower prices and aid in reviving business, 
write, telephone, telegraph, or go, personally, to your Congress- 
man and Senators and let them now your attitude. 
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NEW YORK MARKET 


Buying of a Spasmodic Order—Jobbers Looking for Foreign 
Business—Sweet Potatoes Sent to England Were Well 
Received — Tomatoes Continue Active — Buyers 
May Find Trouble in Getting the Peas 
Wanted — No Changes in Corn— 

Fruit Fairly Active—Picked 
Up in Passing. 


Reported by Telegraph, 


New York, June 3d, 1921. 


a 

The Situat‘on—The trade generally is quiet, The holi- 
days have had something to do with this market feeling. What 
buying exists seems to be of a spasmodic variety. With the holi- 
day vacationing over trading will be on the increase. As the 
holiday fell on the first part of the week, some jobbers took a 
vacation so badly needed after the trying weeks of the past. Little 
action is looked for, for a day or two, or until the trade can 
again gain its bearings. Some interesting advices are rife on the 
market, regarding pea packs. The one occasioning the most in- 
terest is the peninsula pea pack. The first run being the latter 
part of last week. It is expected that all of the packers in that 
vicinity will be in operation by the end of this week. 

The interest in the foreign situation still holds. Shrewd 
jobbers are on the lookout and are preparing for any possible 
condition that can arise. With Germany preparing to pay the 
reparation moneys the situation in Europe is beginning to clear 
very rapidly ‘and some jobbers are tense with expectancy. The 
possible outlet is not necessarily in Germany. but on the whole 
continent. The troubles that have existed there for the past four 
years have left little time to do canning and therefore they must 
turn to some source that has had less trouble. 

The recent experiment regarding some of our vegetables in 
Surope had rather a pleasing start. The experiment was a con- 
signment of sweet potatoes to England. The vegetable took like 
hot cakes. The Englishman liked the product so well that more 
are going to be sent. This opens the way for some of our own 
products, and undoubtedly there are some interests quick enough 
to try to get in on the ground floor. The supply of fresh vegetables 
cannot be expected to last for any indefinite period, hence the 
supply must come from some other source. 

The inactivity of this market for the past few days has been 
great. Some jobbing places closed on Friday night to open again 
on the following Tuesday morning. The exchange also suspended 
business for the same period. The respite was taken as a good 
chance for rest by all concerned. 

Tomatoes—Tomatoes continued active during the week. 
Stocks on hand are becoming generally scarcer and with evi- 
dence pointing toward cleaning up in various sizes. There has 
been some export trade which has helped somewhat to bring up 
sales during the week. All sales that have been made have 
been in small lots. The recent rise in foreign exchange, coupled 
with the signing of the German reparations, had their effect on 
the local nyarket. Local business in tomatoes was good to a num- 
her of small buyers, who are here to stock up early, in prepara- 
tion of the vacation trade. Buyers from interior points have also 
been in.the market and showed considerable interest in this line. 
Old stocks are practically cleaned up and certain sizes are a little 
difficult to find in some quarters. Tomatoes proved the most ac- 
tive of all of ‘the vegetables throughout the week. 


A fair spot demand was noted for Southern No. 2s at T5e . 


and the market closed with prices a shade firmer, though some- 
what irregular. Desirable grade of Maryland No. 3s changed 
hands for $1.10. No. 10s were receiving a slight demand and there 
has been a slight variation of prices but one factor said that 
$3.25 was asked by most handlers. In other sizes there was little 
movement. 


THE CANNING TRADE. 


Puree was quoted at 50a53c for No. 1s, with $3.00 for No. 10s. 
In other grades there was no interest shown. Little buying was 
noted the end of the week, due to the exchange being closed from 
Friday until Tuesday to celebrate the hoiday, and there were few 
buyers in the market on Tuesday. However, Wednesday’s condi- 


tion changed for the better and there was more activity in all 
grades. 


If reports are true there will be only about 50 per cent. of the 
Maryland factories in operation for the season. Those that do 
open will run only about half of their normal capacity. Only about 
twenty-five per cent. of the pack of tomatoes is expected from both 
Maryland and Delaware this season. 


It has been said that only about 2,800 acres will be planted 
in Harford county, against 17,000 acres last year. 
. Tomatoes were the first commodity to respond to a forward 
movement and have kept the position ever since. A scarcity was 
reported at the close on some of the smaller sizes. Recent 
reports on short packing tendencies have contributed considerably 
toward stiffening the market. 


Peas—lIt is the opinion that when the time comes for 
buyers to place their orders they may find it is hard work to 
locate packers who will be able to accommodate them. Up to 
the present there is only one large local jobber that has actually 
made arrangements for covering his requirements. and this is the 
situation. according to the views of one important factor. The 
weather has not been favorable for the pea crop. First, it was 
cold and dry at the time for planting Alaska’s, but in spite of 
this fact, there was considerable seeding done, or about 25 per cent. 
of the acreage for this variety. During the work of seeding, 
a heavy snowstorm covered the entire State of Wisconsin for an 
average depth of 12 inches. While this did no direct harm, seed- 
ing was resumed as soon as the ground softened up, but the 
weather immediately turned cold, followed by a renewal of rains, 
retarding the planting of late varieties. The strange feature of 
the planting has been that those seeds planted last were the first 
to come up. Growers predict that due to the hot and cold weather 
of last week that the crop of Alaskas and sweets will be bunched, 
with the strong probability of a short packing season. This pre- 
diction has gone far to speak volumes to those who know the game, 
but it is of little significance to a large majority of buyers who 
have been decidedly skeptical. 

Corn—Practically no changes were recorded in the local 
corn market during the past week, business continuing normal with 
little interest displayed in offerings. Some export business was 
had in Southern Maine style at 80c, but very little was to be had. 
Prices continued unchanged and buying was from hand-to-mouth 
in most instances. 

String Beans—The market continued active during last 
week. Summer buying is proving unusually late. This is attrib- 
uted to cold weather, which has given little signs as yet of abating. 
There is a scarcity of spot stocks recorded, indicating that during 
the recent activity considering the quantities have been moved with 
a general clearing up of local supplies. This has reacted on pri- 
mary points and stocks here have become tighter, due to a gen- 
eral disposition to hold until fall. Reports from all sides indicate 
a short pack. It has been reported from the Coast that despite 
serious losses caused by the rain, bean growers will doubtless plant 
an acreage very-close to that of last year. 

Asparagus—Asparagus market is again slightly higher, 
and a slow but steady improvement was noted. The interruption 
of business by the holidays resulted in a good run of deferred 
orders from the small towns in the vicinity of this market. De- 
mand was wholly for fine lots, at least no invoice sales have been 
reported. 

Spinach—Spinach has continued its recent activity, 
although the whole trade has been in holiday spirit for three days. 
Toward the close of the week business improved and a number of 
sales were reported. Interior buying displayed some interest. 

Canned Fruits—Trading has been fairly active in this 
c'ass of tinned products. The holiday put a little slack in the 
market. This slack will all be gathered up within the next two 
or three days. The prospects are very bright and trading is ex- 
pected to be quite active within the near future. Warm weather 
has apparently set in and sales are expected to increase in the 
fruits that are consumed during the summer months. 

'  Apples—This fruit is quiet, but firm, at former levels. 
No large sales have been noted, but what trading exists seems to 
be the everlasting variety. Maine 10s are quoted at $4.50, while 
State 10s are changing hands at $4.25. 

P neapples—This is a bright spot in the canned fruit mar- 
ket. This fruit is on the increase for demand. The warm spell 
of weather seems to be causing an activity that is enviable. 
The demand is more than the day-to-day kind. It seems to be 
outside of this rut. Jobbers are expecting great things in the 
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future. There will be considerable call for this fruit, it is hoped. 
The prices quoted are the same as set forth last week. The de- 


mand has not been of the price varying variety and quotations re- ; 


main firm at former levels. : 

Cherries—There are some disquieting rumors regarding 
crops in various parts of the country. The one heard latest is 
from California, depicts the disappointment of the growers and 
packers and in course will be disturbing to the jobbers. The 
whole situation looks like few cherries will be packed this season. 
The prices quoted this week do not vary so much over those given 
last week. The demand seems to be holding out and it is now ex- 
pected to hold for some time to come. 

Apricots—Some demand and activity is to be noticed. 
There is some inquiry noted in foreign channels. Domestic demand 
is holding firm, with little or no change in price levels. Most of 
the domestic demand is in the same rut the whole market dropped 
into some months ago. 

Peaches—tThis fruit has some of the aspect of a glimmer- 
ing star. The recent activity still holds out for this tinned product. 
As this is a warm weather fruit, it is hoped this demand will 
* still hold, and jobbers are shrewd enough to see this. The demand 

is not such as to warrant price change and they remain firm at 
former levels. 

Pears—Some activity is noted in this line, but the demand 
is not more than the regular routine variety. Kiefers are in some 
demand, but not to any considerable extent above the average. 
The prices quoted last week are still quoted this week. 

Strawberries—What demand exists is in some way offset 
by the ability to get the fresh fruit. There is some demand, how- 
ever, and it is hoped some greater demand will be forthcoming 
in the future. Some reports are reaching here of damaged crops in 
all the principal centers. The supply of fresh fruits do not bear 
out this claim. The prices quoted last week are all being used 
this week. 

Canned Fish—This tinned product is in the minor class 
for demand. The same outlet is to be supplied and no more 
than the routine requirements have to be offset. Practically no 
spot market exists.. Activity is to be noted on some days, but 
they appear only as a flash in the pan movement. Taking this 
market as a whole, it is quiet. 

Salmon—tThere is some movement noted in this tinned 
fish. The only demand that exists is in the daily hand-to-mouth 
class. More activity is expected after the summer months have 
really set in. While warm weather has come, it has had no real 
bearing on the market as yet. It is hoped the demand will in- 
crease in the near future. The prices quoted last week have not 
changd and still hold. 

Sardines—The demand for this fish is not above normal. 
This is somewhat encouraging, as at one time this kind of a de- 
mand would have been welcome. Warm weather is here and an 
increase in the present demand is looked for. Some reports are 
reaching this market regarding a short pack, but the present stock 
in warehouses, in the principal centers, are enough to offset for 
an extended period anything above the normal demand. 

Shrimp—tThe activity in this fish is not such as to cause 
any considerable comment. The only apparent source to be sup- 
plied is the routine requirements. The prices quoted last week are 
still being quoted this week. 


PICKED UP IN PASSING 


C. F. Mills, Stuart W. Webb and T. J. Carroll have been 
mentioned as being the committee in whose hands the Gorton- 
Pew Fisheries Company, of Gloucester, Mass., has been placed. 
Mr. Carroll was general manager of the company for some time. 

; The steamship’ Esperanza, from Havana, is now due, carry- 
ing 1,582 erates of pineappes. Also steamship San Lorenzo, from 
Porto Rico, carrying 12,500 crates. This is the largest shipment 
of pineapples arriving for some time. 


As yet there has been no settlement made between the Port- 
land Canning Company and the lobster fishermen of Little Bras 
d Or. Baxter Brothers, acting for the company, have offered the 
fishermen $4.50 per hundred for lobster, which is about one-third 
of what was paid last season. As a result of the deadlock the two 
factories on Alder Point are closed. The‘open season began 
the 15th of last month and unless a decision can be reached very 


shortly, those depending on the lobster fishing will have to look 
elsewhere for employment. 


The Western Canning Company, of Oakland, Cal., has been 
taken over by the Virden Packing Company, of Sacramento. These 
people are large canners of vegetables and fruits. 

Advices from Seggerman Brothers are to the effect that the 
pea canners on the peninsula made their initial run May 28th and 
on June 2nd all canners in that section were actively at work. 
It is expected that prices on new pack peas will be shortly named. 

Reports from British Columbjq gre to the effect that sockeyes 


have made their appearance in the Fraser River and given the 
fishrmen some surprise, as the run is exceptionally early. Accord- 
ing to the new regulations the Fraser River salmon will be drifted 
for in 6%4-inch nets instead of 7-inch. This will enable the fish- 
ermen to get sockeyes from the early run, on account of the smaller 
mesh. ‘The sockeye season will open July 1st, but opens in the 
northern waters June 19th. 


A million and a quarter pounds of fish was landed at Boston 
a day or two ago, one-fifth of which comprised the first catches of 
mackerel for this season. There was 75,000 pounds caught off 
Nantucket Sound by the Nirvanna and 50,000 pounds by the 
Thelma, from the Cape Shore grounds. 

On the 30th ulto. the Columbia River broke through 75 feet of 
dike, six miles north of Woodland, Wash. The water covered 
nearly five thousand acres to a depth of eight to ten feet. The 
damage was principally to the crops and totaled nearly $500,000.00. 
No loss of life was reported, as the residents of the section had 
time to take warning before the flood was upon them. Later 
the water broke through a culvert on the Northern Pacific rail- 
road fill, which caused the water to spread still further. The 
culvert had previously been banked with sand bags, but these had 
no effect when the rush came. 

Report has it that at Moselle, Mo., where corn should be two 
feet high, chinch bugs have destroyed the corn. Moselle is located 
about sixty miles southwest of St. Louis. 


At the recent annual meeting of the Maine sardine section of 
the National Canners’ Association means of improving the methods 
of distribution were discussed. Advertising Maine sardines by 
means of circulars was one thing under consideration. 

Some answers were received from a questionnaire which was 
recently mailed to the wholesale grocers of the United States. These 
replies contained some interesting remarks as to the sale of Maine 
sardines and suggestions for bettering the market. As soon as all 
replies are received they will be copied and sent to all of the many 
packers. This convention was held at Eastport, Maine. 

J. C. Perry, former head of J. C. Perry & Co., of Indianapolis, 
died suddenly a few days ago. Mr. Perry was 87 years old and one 
of the oldest members of the Indianapolis Board of Trade. He was 
also one of the first governors. Was born in Paoli, Pa. He started 
his career during the Civil War in the employ of Andrew Wallace, 
but after six months’ experience opened a retail grocery store 
with George L. Rittenhouse as his partner. After further experi- 
ence he bought an interest in the firm of J. E. Robertson & Co., in 
1874. Several years later Mr. Perry bought Mr. Robertson’s in- 
terest and the firm name was then changed to J. C. Perry & Co. 
This firm has grown to one of the largest in Indianapolis and is 
well known throughout the Central States. 

In the Platte River district of Memphis, Neb., advices from 
the farmers are to the effect that they will not have more than 
one-third of their usual crop. This has always been considered a 
good region and the loss will be heavy. 
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CHICAGO MARKET 


Favorable Crop Weather—Mail Order Business Hard Hit— 
Chain Stores Doing Active Business in Canned Foods— - 
Buyers Looking for Good Standard Corn at Low — 
Prices—Wisconsin Spot Peas at Low Ebb 
—Sales of Future Peas Smallest in 
Years—String Beans Gone. 


Reported by Telegram 
Chicago, June 3, 1921. 


The week has been fine for the crops in the Great Lakes 
Region. We have had several very warm days, alternating 
with cooler days, and several rains. Grass, trees, flowers, 
spring hats, school picnics and street pianos, with now and 
then a brass band, are all apparent and in bloom, and though 
business in canned foods is poor, still it is probably not worse 
than in other lines. 


I was talking to a man who has for years sold hardwood 
lumber for wagon-making. He says he cannot sell any more, 
as the automobile has pushed him out of business, and nobody 
wants a wagon. 


I also had a man tell me that the introduction of millions 
of automobiles, enabling the farmers and their families to 
quickly and frequently visit the towns and cities to shop, had 
put a “big crimp” in the mail-order business, Whether this 
is the true reason or not, I know that something has put an 
awful crimp in the mail-order business in the past year. So 
far as buying is a criterion, they are practically shut down 
and have not been buying except in 25-case lots for six or more 
months. 

The chain stores and department stores, I am told, are 
buying canned foods freely and are doing an active business. 

They are said to have readjusted their costs and prices 
quickly to the declining market, and to have closed out their 
high-priced stocks of canned foods, taking their losses, and 
to be now selling from goods at replacement values and mak- 
ing nice profits. 

Canned Tomatoes—The status of the market is about the 
same as last week, with unchanged prices. Indiana is strong 
at 80c to 85c for 2s standard and extra standard and $1.10 to 
$1.15 for 3s extra standard, all f. o. b. canneries, with a rate 
of freight averaging about 25c per hundred pounds. 

Canned Corn—Buyers are working hard and making the 
brokers work hard to get good standard corn on a basis of 
80e on track at Chicago. They are getting a little at that 
price, but not much, Extra standard and fancy corn are 
nominal, and no two holders make the same selling price. 
There is an indication that Iowa canners are growing impa- 
tient and disposed to make prices that will move their hold- 
ings, but so far they have not made them low enough to 
enter the Chicago market in competition with canned corn 
from Illinois, Indiana, Ohio and Wisconsin, 


Janned Peas—The spot holdings of Wisconsin canners 
are about closed out. Some stock is still held, but it is esti- 
mated that not to exceed five per cent of the pack of Wis- 
consin is still in first hands. 

Even this consists of broken lots, undesirable lots and 
some lots that canners are carrying over to apply on 1921 sales. 

Canners of peas are complaining sadly about the very 
small advance sales or sales of futures. 

This sale of futures has been the smallest for 20 years, I 
hear, and, in fact, is quite trivial and unimportant. Many can- 
ners have closed their factories and have contracted no acreage 
at all, and many have cut down their average heavily. 


Instead of a pack of twelve million five hundred thousand 
cases of peas, as there was last year, a canner who visited 
me this week predicted that the output for 1921 would not 
exceed eight million cases, and this is despite the fact that 
the big pack of last year will be entirely consumed. 

Wholesale grocers are beginning to get some orders from 
their retail customers for future peas, 1921 pack, but they 
do not appear to be in any hurry about buying against such 
orders or covering them. 
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‘ ' String and Stringless Beans—This article in green beans 
is well cleaned up; and there are very few to be had in first 
hands, either whole or cut. 


There are plenty of golden wax and white wax beans left 
in first hands, but no one wants them at any price. There 
are too many white wax and golden wax beans packed, and 
they are slow sellers. | 


For graded green Refugee beans, sized and packed whole, 


there is a good demand, and none are to be had of even fair 
quality. 


There are a few cut green beans left, but not many. 
The Burpee stringless green bean is growing in popularity 


and will eventually supersede the cut green Refugees, which 
are stringy. 


Baltimore packs more very fine cut green stringless beans, 
and is establishing a fine reputation for them, They are usu- 
ally better than those packed by canneries in the far South, 
which do not give them equal care and attention. 


Canned Fruits—There is no change m canned fruits. 
Michigan is about sold out, and California has settled down 
to carry over that portion which she has been unable to sell. 

In writing about States that pack canned fruit, a few days 
since I omitted California from the list. That State should 


have headed the list, as her output of canned fruits is by far 
the largest of any of the States. 


Fresh berries and cherries are now in the market, and the 
season for canned fruits is practically over, though there is 
some sale all the year round, especially for canned pineapple 


and peaches. “WRANGLER.” 


THIRTY-FIVE JOBBERS FOUND GUILTY OF RESTRAINING 
COMPETITION. 


The Kansas courts during last week found thirty-five 
wholesale grocery firms guilty of combining to restrain com- 
petition, fined them $12,000 and granted an injunction order- 
ing them to dissolve their combination at once. The decision 
was really with the consent of the thirty-five defendants, who 
admitted that the State government had them and were disin- 
clined to try the question out. Behind the thirty-five jobbers 


was the Missouri-Kansas Wholesale Grocers Association, to 
which they belong. 


Last July the attorney general started suit against the 
grocers’ association and its members, alleging that the asso- 
ciation was to make and carry out “unlawful agreements, 
contracts and obligations,” in restraint of trade; that it fixed a 
standard price at which groceries were sold within the state, 
and that the members of the association had agreed not to 
sell groceries below a certain price. All of which was in viola- 
tion of the State’s anti-trust law. 


NATIONAL WHOLESALE GROCERS ASSOCIATION’S 
ANNUAL MEETING, 


The National Wholesale Grocers’ Association of the United 


’ States has issued invitations to the trade to attend its fifteenth 


annual convention to be held in Chicago, at the Congress Hotel, 
on June 8, 9 and 10. 


AND NOW ITS THE “PEA-KILLER.” 

Says a circular of Staub-Richardson Company, of Waukesha, 
Wis., under date of May 24, 1921: 

“On April 12 we wrote you a letter and begged you to buy 
some peas. We told you at the.time that the stock in Wisconsin 
packers’ hands was not enough to last until the new pack. Every 
day we realize this more than ever. Today there are in Wisconsin 
about one hundred and fifty cars of peas made up of odds and 
ends and probably fifty to sixty straight cars. The peas are all 
in the ground in the southern part of the State, with over two- 
thirds of them out of the ground. A week ago Saturday and 
Sunday nights we had some sever frosts, and the fields now look 
as though hot water had been poured over them. The tempera- 
ture since Thursday has been hovering around 80 to 90 degrees, 
and the peas are badly blighted, and we can safely say that the 
damage is at least thirty per cent of the entire crop.” 
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THE CANNING TRADE: 


CALIFORNIA MARKET 


A Steady Demand for Fruits—Prices on New Packed Peas— 
Prices on New Packed P‘napple Announced—Both Show 
Attempts to Get Back to Pre-War Levels—A Law 
to Compel Seconds to be Marked As Such— 

Canners Not Buying Cherries. 


Reported by Telegraph. 
San Francisco, June 3, 1921. 


The Market—The demand for California 
i y, is : he lower grades - 
while not heavy, is quite steady, and t age eee 
i i is idedly pleasing to canners. * : 
ing up in a manner that is decic 
in many lines are quite badly broken, an is is 
Ss 
well as some of the cheaper ones. le expo : os 
iss y that some business 
ll the time, and there is scarcely a day y 
fruit situation is in a much better shape | 
three ago, and is now 
is true that canners are losing money on 8 : : 
crag sold, but they are getting rid of stocks packed at high 
srices, Which is quite an item. 
Prices on Peas—The California Packing Corporation = 
named opening prices on both California and Utah peas, = > " 
the ease of the former the announcement does not — — 
since the pack in this State is virtually a failure. Ow ng a 
sonable weather, a lack of rain during the ee Me oa 
is is rm is only 
winds and aphis, the pack of this conce 
“e f the normal, and other firms are m 
much better. Owing to the grading of the crop 
is able to confirm but a small percentage of orders for 3 sah . 4 
2s and No, 3s, and orders containing substantial quantit es of No. 
pp 6 sieve are the ones receiving attention. Packing operations 
are already at an end in California. The opening prices on 
California canned peas are as follows: aa 
No. 2 Tall Del Monte, Tiny Petit Pois, No. 
No. 2 Tall Del Monte, Petit Pois, No. 2 Sieve. cos scscccserens are 
No. 2 Tall Del Monte, Special Extra Sugars, No. 3 Sleve..... 
No. 2 Tall Del Monte, Extra Sugars, No. 4 Sieve 
No. 2 Tall, Standard Sifted, No. 
No. 2 Tall, Standard, No. 6 Sieve........eeceeceeeeeeeeeeeee A 


No. 2 Tall, Seconds bas 
No. 10, Standard Sifted, No. 5 Sieve..........eeeeeeeeeeeees bed 
No. 10, Standard, No. 6 Sieve....... eT ree 


‘he ing prices on Utah peas are about the same as on 
grades being five cents a dozen higher and 
others as much lower. Sa 
i Prices—One of the most in - 
wien tee ae and one which clearly shows the direction 
in which the price wind is blowing, is the naming of opening 
prices on Hawaiian canned pineapple by the California Packing 
Corporation. These are as follows: 


Grated 

Sliced Grated Crushed or Crushed 
Extra Grade. in Syrup. in Syrup. in Syrup. in Juice. 
No.2: $1.15 
No. 2% Tall........ 2.35 2.00 
Ne 7.50 7.00 $7.00 $6.50 
Standard Grade. 
No: 1.20 1.10 
1.80 1.55 
No. 2% Tall..... ee 2.00 1.80 
No. 10 Tall......... 7.00 6.50 6.50 5.50 
Standard Broken Slices in Syrup. 


No. 10 Standard Broken Slices in juice..................... 5.75 
No. 10 Sliced Cored packed in water...........cccecccceees 3.00 
No. 10 Bakers’ Grated .......... sien 
Special size No. 1 Pineapp!'e, can. 


Extra Tidbits in Syrup. 

Standard Tidbits in Syrup. 


Lower prices, coupled with a 
renewal of advertising on a national scale, are expected to create 
an added interest in pineapple, which will care for the big pack 
expected this year. 

California canners are much interested in the announcement 
that Governor William D. Stephens has signed the bill fostered 
by the Advertising Club of San Francisco, to the effect that second- 
hand goods. defective goods and seconds” must, be so labeled when 
advertised. While it was probabiy not intended that this should 
apply to canned products, it is believed that such is the case, and 
some canners are of the opinion that “seconds” in canned products 
nust be so labeled. The general expression of opinion is that this 
will be of benefit to the industry, as it will prevent unscrupulous 
merchants from palming off inferior grades as goods of high qual- 
ity. a practice that is quite prevalenti at the present time. 

Cherries—While cherries are in the market in quantities 
and the packing season is close at hand, canners have not antici- 
pated their requirements, and so far have refused to name a price 
that wi'l be paid for fruit. Growers realize that lower prices must 
prevail than last year, but have pooled their holdings to secure the 
best possible prices. 

Coast Notes—Officers of the California Packing Corpora- 
tion have been chosen for the ensuing year, as follows: J. K. 
Armsby, chairman of the board: R. I. Bentley, president; G. N. 
Armsby, R. M. Barthold, A. W. Eames, W. J. Hotchkiss, A. M. 
Lester; L. E. Wood, vice-president ; C. H. Bentley, vice-presidednt, 
assistant to the president and specializing on sales: C. W. Griffin, 
vice-president, assistant to the president and specializing on manu- 
facturing and production; L. A. Woolans, treasurer and comp- 
troller; H. Z. Baidwin, secretary; R. M. Barthold, general sales 
manager; H. G. Richards, dried fruit sales manager: L, BE. Wood, 
in charge of manufacturing; A. W. Eames. in charge of produc- 
tion; W. J. Hotehkiss, chairman of the Land Committee, and F. B. 
Anderson, chairman of the Finance Committee. Executive Com- 
mittee: J. K. Armsby, R. M. Barthold, R. I. Bentley, C. W. Grif- 
fin, W. J. Hotchkiss, L. E. Wood, A. W. Eames, A. M. Lester and 
L. A. Woolans. Finance Committee: F. B. Andedrson, C. W. 
Griffin and.W. J. Hotchkiss. 

The Palma Cannery has been incorporated at Healdsburg, 
Cal., with a capital stock of $200,000 by Ferdinand Palma. G. 
Maceri, A. Cracchiolo, A. H. Cogliandro and Pere Ricci. 

The Arrow Packing Company has sold its plant at San Diego, 
Cal., to the Westgate Sea Products Co. 

The Alpha Hardware and Supply Co. of Grass Valley, Cal., 
has purchased the plant and grounds of the old Nevada County 
Cannery Association. It has no intention of operating the plant. 

The Crest Canning Company has been incorporated at Seattle, 
Wash., with a capital stock of $20,000, by C. H. Clarke, F. H 
Baxter and Edward Cunningham. 

The Arlington Canning and Preserving Association. of Arling- 
ton, Wash., has sold some of its equipment to C. W. Haskins. 

S. G. Blowers & Co., Inc., of New York, have announced their 
intention of operating the plant of the Standard Salmon Packers, 
Inc., at Tenahce Ala ka. and plans have been made for putting 
up a pack of al out 25,000 cases of the better grade fish. 

The Continental Can Company, of New York, has purchased 
land in the Greater San Francisco, and is expected to erect. a large 
ean-making p ant. “BERKELEY.” 

THE COST OF LIVING. 


“Living costs decreased about 1 per cent during the month 
of April, making a total decrease of 19 per cent from July, 1920, 
to May 1, 1921, according to the monthly report made public by 
the National Industrial Conference Board, 10 Kast 39th street, 
New York City. The net increase since July, 1914, was 65.7 per 
cent. These figures are for the country as a whole and are based 
on retail prices of the principal elements in the family budget, 
weighted according to consumption by average wage earners’ fami- 
lies before the wir.” 


You will note there is still a long way to go before we get 
back to “normalcy.” 


ey: These opening prices met with instant approval from the trade 4 

and orders began to come in as soon as the list was released. The 3s 
‘ list is back very close to a pre-war basis. and the No. 2% size can ie 

§ of pineapple will again become a 30-cent seller in both the Pacific a 

E and Atlantic Coast territories, and not more than a 25-cent seller ; 
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THE CANNING TRADE. 


MAINE MARKET 
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Crops Making Good Progress—Fruits and Berries Promise to 
Be Good Crops—Buyers Showing More Interest in Corn— 
Future Pack of Corn Will be Very Light—Golden 
Bantam Will be Increased in its Pack— 

Death of J. Wesley Pratt. 


Portland, Maine, June 3, 1921. 


Maine has nothing to complain about in the matter of 
weather—during May we have had samples of all kinds in 
generous amounts. We have had record-breaking hot days, 
immediately followed by frosts; we have had dry weeks fol- 
lowed by storms that amounted to tornadoes. There has even 
been snow in the northern counties. 


However, the planting season has not been seriously in- 
terrupted, nor have the frosts damaged crops to any marked 
extent. Present indications are that all tilled crops will be 
light this year. Fruits and berries have blossomed profusely 
and experts predict bumper harvests. The later frosts may 
prove to have done more damage than is now apparent. 


The summer season began with a rush last Saturday, with 
extremely hot weather to usher in the week-end holiday. Many 
of the visitors have already opened their summer homes, while 
others returned to the city to wait until the close of the school 
year. With the very largely increased population which we 
have during three months in the summer, local business should 
pick up fast. 

Maine Corn—tThere has been rather more interest shown 
from buyers during the past week in spot goods. The future 
outlook has strengthened the market and stocks look more 
desirable to the buyer and more valuable to the packer. In- 
quiries for standard goods at the 80-cent price are frequent, 
but the goods are not. The standard stocks have been pretty 
well cleaned up and the present holdings are of rather extra 
quality. In fact, some of these extra standards, offered under 
that name by the packers, have been bought at very good 
prices and have been put on the market under well-known 
labels. Strictly fancy corn is quoted at $1.40 factory, though 
it is generally believed that $1.35 would attract the packers 
on good business. Standards sell at from $1.15 for extra 
quality to $1.00 for regular grade. The goods that did sell 
at less than $1.00 are apparently out of the market. 

The future pack will be very light, indeed. The highest 
estimate made is twenty-five per cent., and some do not antici- 
pate more than ten per cent. Any inclement weather would 
reduce the estimate. After a long struggle between growers 
and packers (or growers against packers) the price to be 
paid this year is 34%c for Crosby and yellow sweet corn 
and 4c for Golden Bantam. Planting is well under way, and 
will continue for a week longer, and until this season is actual- 
ly ended no true estimate can be made of the acreage con- 
tracted. 

No. 10 Crosby Corn has sold well at $7.00 f. o. b. factory, 
and it is doubtful if the one or two packers who handle this 
size would wish to take on more business now, owing to acreage 
being limited. 

Golden Bantam Corn will be packed more extensively this 
year, compared with the total corn pack, than ever before. 
Prices have been maintained and sales very good, indeed, con- 
sidering market conditions. 

Apple—Orchardists are anxiously waiting the ’’setting” 
of the fruit, to determine whether or not the frost has done 
any serious damage to the apple crop. Based on the “blow,” 
Maine will have a very large apple crop. Doubtless, if the 
market shows any reasonable recovery, there will be a good 
amount packed in this State during the fall and winter sea- 
son. The present market is bare of offerings, with inquiries 
still coming in. 

Clams—tThe pack is “tapering off,’’ as one by one the fac- 
tories close for the season. There is a good surplus on hand 
now, though no more than enough to meet the ordinary de- 
mand. Prices remain at $1.25) factory; $1.20 has been re- 
ported. 

Sardines—There is a daily movement of sardines, but in 
such small amounts and from so many different stocks as to 
be unnoticed. No staple prices are quoted. It is believed 
now that stocks will be sufficiently reduced by the beginning 


of the fall season so that all factories can resume operations 
to some extent. 

Lobster—Several Maine packers are now down on the 
Nova Scotia coast, where their lobster factories are located. 
This is the best of the lobster season, but it is anticipated 
that the pack will be cut short unless future busines picks 
up immediately. Costs are proving to be higher than expected 
and there is no money in packing lobster on the chance of sell- 
ing later. The price remains at $3.00 for halves. 

J. Wesley Pratt—The entire canning fraternity of Maine 
was shocked at the sudden death of J. Wesley Pratt, of Farm- 
ington, Maine. Mr. Pratt died May 25th at his home in Farm- 
ington, at the age of 38 years. He leaves a wife, also a mother 
and brother, the latter having been connected with him in 
business for some time. 

Mr. Pratt was an example of what ambition and hard 
work can accomplish. Beginning with a little “kitchen pack- 
ing’ at home while still in his teens, he enlarged hig business 
into what is acknowledged as the biggest apple and string 
bean packing business in Maine, with four large modern fac- 
tories in operation. He has been for years a familiar figure 
at every convention, and was known to the trade throughout 
the country. ‘‘Wes” Pratt will be missed. 

MAINE. 


As Brokers View the Market 


mately 4.53 pounds per capita. 
Wausau, Wis., May 31, 1921. 

Less than 5 per cent. of the 1920 Wisconsin pea pack 
remains in packers’ hands. It now seems certain that there 
will be very few, if any, spot peas left at the beginning of the 
new pack. Buyers seem to realize that spot peas at current 
prices are a decided bargain and have continued to buy very 
freely. 

With the elimination of spot stocks, much more interest 
has been manifested in futures. There has been considerable 
buying of future peas during the last ten days or two weeks. 

Spot corn is showing considerable strength. There is no 
Wisconsin corn available now under 80c factory. 

GROCERS’ SUPPLY COMPANY. 


Preston, Md., June 1, 1921. 
Owing to the heavy demand for tomatoes asd quoted in our list 
of May 28th, we are compelled to advance our prices as follows: 
No. 2 standard tomatoes, 80e; No. 3 standard tomatoes, $1.15. 
All other quotations remain unchanged. We direct your attention 
to ou offerings listed as specials in the above letter. 
A. W. SISK & SON. 


LEE BACK WITH HILFER. 


John A. Lee, canned foods broker, our Chicago correspondent 
(Wrangler), who has been with C. L. Jones & Co., Chicago, for 
one and a half years, has returned to his old connection with the 
Louis Hilfer Co., of Chieago, St. Louis, Milwaukee and Indianap- 
olis. He will be at their Chicago office, Suite 1503, 130 N. Wells 
street, and will gladly welcome his friends. 


WHAT WILL THE HARVEST BE? 


The following was written by one of the well-known canned 
foods buyers of the West, and is well worth pondering over: 

“In the canned goods business this will be the year of years. 

“Hyerybody being equipped with burnt fingers as a result of 
last year’s operations, the farmer, canner and the buyer are loath 
to take a chance of any kind, and, above all, the screws of tight 
money serve to hold back activity, making altogether a most com- 
plex situation and a future fraught with the gravest uncertainty. 

“Sure it is that many who are relying on a large carry-over 
to equalize an already assured short pack, particularly of popular- 
priced staples, will be badly fooled. 

“In the last four or five months there has been an unusually 
heavy sale and consumption of peas, corn and tomatoes, as well 
as berries and California fruits; Possibly some of this was bought 
with a view to holding it for fall trade, but if so the volume for 
this purpose was small, and any large stocks in jobbers or retail- 
ers’ hands may be readily dismissed as unworthy of consideration. 

“Let us start at the beginning and see if we can get anywhere 
by a careful analysis. 

“Reports from all sections show an exceptionally short acre- 
age contracted for and without some possibility of profitable sale, 
the farmer refuses to buy seed and cultivate crops on which he 
cannot realize something in addition to his cost and labor. Why 
should he take a chance that no one else is willing to take 
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“The farmers have been hit just as hard as those in other 
vocations, and they will do their utmost to avoid further losses. 

“If the canners, being unable to secure customary loans be- 
cause of lack of future orders, pack to the limit of their ability, 
who is then acquainted with conditions that believes such a pro- 
duction would be anywhere near enough to supply, even for a 
few months, the needs that are bound to pevail as a result of 
jobbers’ determination to keep their stocks down to the lowest 
possible minimum. 

“Jobbers argue that, having sold no futures to the retailers, 
there is no reason for them to buy from the canner. That may 
be good logic, and again it may not. 

“There never was too much of the fancy grades packed, and 
right now it is practically impossible to buy even a small quantity 
of fancy vegetables or berries of 1919 pack. What, then, will be 
the prospects of jobbers getting these grades with an admittedly 
small pack this fall? : 

“The majority of jobbers have spent years building a demand 
for their private labels. They constantly are up against keen 
competition, and it is a battle to hold the ground already secured. 
Being cut off on their private brands for even a short time has 
cost much effort and hard work to win back some merchant who 
was foreed to turn to other brands through inability to get the 
label he needed. 

“What will the harvest be? 

“Is it possible that jobbers will continue to refuse bookings 
for futures to cover even a portion of their requirements for the 
coming season? 

“Should they persist in their stand and expect to ‘puy as they 
need the goods,’ how ean they protect their brands, especially 
their best ones? 

“Fancy qualities being cleaned up early in the fall and no 
chance to replenish stocks until the 1922 crops are available, will 
the private label business crumble around the jobbers’ heads like 
a deck of cards? 

“Let us go further. What chance will the private label houses 
have if that profitable branch of their business dies out? And yet if 
the jobber cannot afford to buy his private label needs for a year’s 
supply—the canner cannot afford to pack and earry stocks with 
which to supply the wholesaler. 

“How, then, will this difficulty be overcome? 

“Let the wholesaler instruct his salesmen fully as to conditions 
and secure future orders from the retailer. A fair volume can be 
still booked on private labels if the retailer is informed as to 
actual conditions. In turn, the jobber can take a little of the 
burden and place futures, cautiously and wisely, with the canner. 
The latter can also do his part and pack more liberally than he 
now contemplates. 

“Thus, each does a little, and the burden does not entirely 
fall on any one of the three. 

“Unless some such method of co-operation is adopted, every 
factor in the industry can well say to himself— 

“WHAT WILL THE HARVEST BE?” 


PLENTY OF SUGAR AT LOW PRICES, INSISTS FEDERAL 
SUGAR REFINING COMPANY. 


“Why We Do Not Believe in High Sugar Prices” is the title 
of a circular sent out to the sugar trade by the Federal Sugar 
Refining Company, which is creating a great deal of interest in 
the sugar-consuming industries. It gives facts and figures to 
prove that there will be more than enough sugar in this country 
during 1921, and that if the laws of supply and demand are allowed 
to operate, prices should be low. 


This welcome news is proved by a close study by the Federal 
Sugar Refining Company of sugar operations for the first four 
months of the year. This shows that on the basis of estimated 
available supplies and normal consumption there should be a 
surplus of over 1,000,000 tons at the end of this year. 


There were available for home consumption during the first 
four months of 1921 a total of 1,669,600 tons, as compared with 
1.455.500 tons in the corresponding period last year. If sugar 
were really being consumed at this date, the total consumption 
in 1921 would total 5,008,800 tons. But the actual consumption 
in 1920 was 4,084,672 tons, and for this year tt is estimated at 
not over 4,000,000 tons. This would leave a surplus of over a 
million tons at the beginning of 1922. 


In Cuban shipping ports the latest reports to the Federal 
Sugar Refining Company show there was in the middle of May 
a stock of 1,270,102 tons, the highest on record. Over a million 
tons more. it is estimated by sugar experts, will be received at 
the ports. Unsold domestic beet sugars amount to 400,000 tons, 
und refiners’ and importers’ stocks of raw sugar total 270,000 tons. 
Porto Rico and Hawaii will have available for the balance of the 
year 630,000 tons. Some sugars will come from the Philippines 


and other countries. And in October the new domestic crops will 
be pressing on the market. 
_ Another reason operating against the maintenance of high 
prices is the declining power of the Cuban Sugar Finance Com- 
mission, the body which has attempted arbitrarily to set the 
prices for Cuban sugar in this country. The attempt has ap- 
parently failed, and now the Cuban planters themselves are ask- 
ing for its abilition because stocks of sugar are piling up at the 
ports and the planters cannot wait for their money. The city 
government of Cienfuegos has sent a committee to protest per- 
sonally to the President of the Republic. The planters and the 
city officials declare that the activities of the Commission have 
caused considerable damage to their district, the inhabitants of 
which depend entirely on the sugar industry for their livelihood. 
This protest committee will not only call on the President, but 
will also lay its tase before the Senate and Congress of the Island. 
Why We Do Not Believe in High Sugar Prices. 
Figures in Tons 2,240 Lbs. 


1920 1921 
Refined on hand January Ist................ 40,000 200,000 
Meltings first four 1,409,500 1,136,600 
Beet sugar sold first four months............ 200,000 400,000 
To tade without efining through New Orleans 54,000 9,000 


Available for home consumption first 4 months 1,455,500 1,669,600 
Which would indicate a yearly consumption of 4,366,500 5,008,800 
Actual consumption for year....... 

*Estimated 4,000,000 tons. 

There is now in Cuban shipping pots a stock of 1,210,000 tons 
and estimated further receipts of 1,150,000 tons. Unsold domestic 
beet sugars amount to 400,000 tons, and refiners’ and importers’ 
stocks of raw sugar total 270,000 tons. Porto Rico and Hawaii 
will have available for the balance of the year 630,000 tons. Some 
sugars will come from-the Philippines and other countries, and in 
October the new domestic crops will be pressing on the market. 

New York, May 138, 1921. FEDERAL REPORTER. 

THAT OREGON-WASHINGTON COMBINATION, 
The Canners of the States of Washington and Oregon Combine 
in One Big Company—The Officers, Etc. 

A $10,000,000 corporation under the laws of Delaware has 
heen formed as the Oregon-Washington Canning and Preserving 
Co., to expand the fruit and berry-growing and canning industry 
of the States of Oregon and Washington, and plans for the financ- 
ing of the huge corporation have been given to the public. 

The company is to have a capital of 100,000 shares of pre- 
ferred stock and 100,000 shares of common stock. The preferred 
has a par value of $100 and is an 8 per cent cumulative security, 
preferred as to assets and dividends, with a sinking fund of 25 
per cent of the net annual earnings, provided for redemption at 
105, while the common stock is full participating, non-assessable, 
of no par value, but offered at $10 a share. 

The general management and policy of the company will be 
in the hands of a board of sixteen directors from Washington 
and Oregon. Pending their election and permanent organization 
the affairs of the company are being conducted by an organization 
committee from the two States, of which the following are Wash- 
ington members: H. ©. Henry, president Henry Investment Co., 
Seattle; Reginald H. Parsonl, president Northwestern Fruit Ex- 
change, Seattle; J. W. Spangler, president Seattle National Bank, 
Seattle; Gordon C. Corbaley, Meinrath-Corbaley Co., Seattle; W. 
H. Paulhamus, president Puyallup & Sumner Fruit Growers’ Can- 
ning Co., Puyallup; Henry Rhodes, president Rhodes Bros., Ta- 
coma; W. R. Rust, Tacoma; Chester Thorne, chairman of the 
board, National Bank of Tacoma. 

The property already acquired comprises the Puyallup & 
Sumner Fruit Growers’ Canning Co.’s chain of plants. With this 
deal goes all the good will, trade marks and business connections 
of the Puyallup & Sumner Co. The new company has executive 
and regional offices in Seattle, Puyallup, Tacoma, Portland and 
Albany, Oregon. 

The plants of the new company are in Puyallup; five-line can- 
nery, capacity 340,000 pounds per eight-hour shift; jam and pre- 
serve plant, daily capacity 270,000 pounds; cold storage and ice 
plant; main retail grocery store; hay and grain depot; feed mills; 
five warehouses; power plant; truck service depot. In Sumner: 
five-line cannery, capacity 340,000 pounds per eight-hour shift; 
cherry-handling plant, warehouse; loading station; barrel plant; 
retail grocery store. In Orting: retail grocery store. In Albany: 
five-line cannery, capacity 340,000 pounds per eight-hour shift; 
warehouse. It has receiving stations in Washington, at Auburn, 
Kent, Puyallup, Spokane, Sumner, Sunnyside, Wenatchee, Yakima ; 


in Oregon, Albany, Woodburn; California, Mountain View, and in 
Colorado Loveland. 
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‘BALTIMORE, MONDAY, JUNE 6, 1921 


EDITORIAL JOTTINGS 


How is it the old adage goes: “When thieves fall out, honest 
men learn the truth,” or something of that kind — but, any way 
what we wanted to say was that it’s a fine war we are now wit- 
nessing between wholesale grocers’ associations and between whole- 
salers and retailers—and long may it rave! 


The canners may sit back and regard it with the utmost com- 
placeney, for what do we care what Secretary Macdonald calls 
President MecLaurin—the Scots are at it; and we wish them joy. 
Nor does it disturb our equanimity to see the same Secretary 
Macdonald calling the retailers welchers, liars, ete., as noted in The 
Grocery World. Some canners and canned foods brokers may even 
say they knew it all the time. 


But here is an editorial from our “steamed contempt’—The 
Canner—that we can’t just exactly fathom. Is it a knock or a 
boost; are they with us or “agin” us, or just what is the purport 
of the following (taken from the editorial column of The Canner 
of May 28th, 1921): 

On Cutting Out the Broker—Does cutting out the 
broker always save money for the buyer? It does not. 
The “Grocery World,” a retailers’ journal published in 
Philadelphia, where the American Stores Co. has been 

trying to eliminate the broker by buying direct from the 
canner, gives a case in point. 

“Not long ago,” it says, “a Philadelphia merchandise 
broker, without naming the brand, offered the American 
Stores Co. 1.000 cases of Maine corn at $1.25 per dozen. 
This was cheap. The Stores Co., believing it could do 
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even better direct, did not buy of the broker, but began 
to scout around to see if it coulun’t get Maine corn cheaper. 
By a pecutiur coincidence it Dhaity came in contact with 
the packer who had the very thousand cases which the 
broker had oftered at $1.25. And to that packer the 
Stores Co. paid $1.85 per dozen. ‘To be sure, the packer 
gave the same brokerage he wouid have given the broker, 
but the brokerage didn’t amount to anything like 10 cents 
a dozen.” 

To have the broker functioning as a cog in the wheel 
of selling and distributing is advantageous to the camer, 
and the story reiated by the “Grocery Worid” indicates 
that sometimes it is decidedly so for those who would 
eliminate him.” 


, As an evidence of the broker’s value to the canner, this 
is a fine specimen—in reverse. The broker would have sold 
the goods at $1.25, as against the $1.35, which the canner 
could get—did get—without troubie. The Canning Trade has 
been bold enough to point this tact out to the canners, dur- 
ing the past few months, but our EK. C. has always, heretofore, 


been discreetly silent. He now gives a back-handed wallop 
that is a ‘‘peach.’’ ; 


Another of our estimable contemporaries publishes a bul- 
letin of the Agricultural Department, under an elaborately dis- 
played heading, as ‘Written for” this particular journal, -and 
we are wondering what the ‘‘boss’’ of the Bureau will say when 
he sees it, and realizes that one of the most cherished tradi- 
tions of that Department has been ruthlessly disregarded, 
in that, apparently, one of its scientists has written for other 
than a Government publication. Of course, he did not, but 
that is the way this HK. C. makes it appear—and he gets away 
with it before the public. 


“What is needed on the Eastern Shore is more intensive 
work in vegetable culture, less effort to spread out over 
many acres and greater effort to develop the productive ca- 
pacity of the acre,” says Mr. W. E. Massey, an agricultural ex- 
pert of long standing, and extensive experience, in his article 
in this issue on “How te Make the Tomato Crop Pay.’ And 
he has surely hit the nail on the head. Incidentally this little 
article is as well filled with good advice as any we have yet 
seen, and he gives a little historical glance at the development 
of the tomato that is more than passingly interesting. Mr. 
Massey is aiming more at market gardening, for the city mar- 
ket stalls, than for cannery crops, but if the growers become 
better market gardners, they will be better cannery growers. 


We recall, however, that when Dr. Woodbury, of the Bu- 
reau of Crop Improvement of the Nationad Canners’ Associa- 
tion, said at the banquet of the Canned Goods Exchange re- 
cently: ‘‘What would you say if I told you that there is a man 
in Maryland who grew 20 tons of tomatoes to the acre?” 
Someone answered, sotto voce, “He ought to be killed!” That 
is about the present sentiment of the canners towards increased 
tomato yields, owing to the depressed market condition of 
canned tomatoes; but the subject is before us, and it must 
be answered as these scientists say, and it will need be an- 
swered in another year, for then the canners will be looking 
for the big crop yields, and will have to have them. In fact, 
now is the time that these studies for improved methods of 
growing should be pursued, as the canners have the time and 
the growers also. When demand and consumption once more 
get into full swing neither the canners nor the growers 
will be inclined to put time in on methods of improvement. 
We hope and we trust that all this work will be pushed vigor- 
ously this spring and summer, and that they will have worked 
the growers into position so that the results may be shown in 
next year’s crops. That will be making good use of these 
somewhat idle days, and turning this unfortunate time into 
profit for another year and for years to come. 


In this issue, likewise, we gave the advice of one of the 
former big buyers of the West under the caption ‘‘What Will 
the Harvest Be?” It is true this buyer has now joined the 
brokerage forces and that fact has, undoubtedly, changed his 
views as to whether or not the jobbers should buy future 
canned foods. Unfortunately he will not allow the use of his 
name with his article, but that is not of as much importance 
as the analysis he makes of the situation, and the results he 
predicts as based upon his summary. He is undoubtedly cor- 
rect, but the wholesalers would not be themselves if they woke 
up to this before it happened. That is not the way they do 
things. 
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The National Wholesale Grocers’ Association meets in 
Chicago this week—June 8th, 9th and 10th—in what they 
term “The Economy Convention.” 

Well, if they are acting towards other interests as they 
are towards canned foods, they may well claim “Economy, 
but they will live to learn that, in respect to canned foods at 
least, it is very false economy. And we say this despite the 
fact that we do not want to see them buy future canned foods 
as they have in the past—because we want to see the market 
cleaned up of the old stocks before new ones come on. 


ADVERTISING DOES PAY—BUT IT MUST BE RIGHTLY 
DONE. 


business man is depressed and this makes him ‘more 
sie Seen to complain and find fault than if conditions 
were otherwise and business booming. So it is that some have 
complained about the money they contributed towards the ad- 
vertising campaign, believing that no benefit was derived. Of 
course, the full benefit, as originally expected, was not realized, 
for the very good reason that the effort was not carried out in 
full—merely a small fraction, only a start. One might as 
well complain upon going to the station and buying a ticket to 
San Francisco, that even after such expenditure, he is not in 
Frisco. He must go the whole way—not merely to the sta- 

i ome town. 
Millers made their adventising campaign nearly 
triple the annual consumption of rice and the same can be 
done with canned foods. We quote this from the Grocery 
rhe newspaper advertising campaign conducted by the 
Associated Rice Millers of America has increased the consump- 
tion of rice in the United States from 2.47 pounds per — 
to 7 pounds. This remarkable result is announced in the 
first annual report of Frank A. Godchaux, president of the ~ 
ganization. “The first step taken by this company was rs le 
advertising of rice, with recipes,’ says Mr. Godehaux aot is 
report. “This newspaper advertising campaign — a 
period extending from November, 1920, through December, 
1920. Through this medium we were able to reach 40 per 
cent. of the total population of the United States. In con- 
nection with our advertising, the newspapers carried _ 
siderable editorial comment and other articles through — 
the industry as a whole has benefited to a great extent. 8 r 
result the consumption of rice, commencing with the perio 
of August 1, 1920, and ending on the last day of gest 
1921, exceeded the domestic consumption from August, he ; 
to August, 1920. The consumption since March 1, 1921, “so 
increased materially over the consumption previous to t “ 
date during this year. Predicated upon the present basis “ 
consumption, we should have a consumption in the — 
States during this year approximating seven pounds per capita, 
showing an increase in domestic consumption of approxi- 


HOW TO MAKE THE TOMATO CROP PAY. 


Agricultural Expert Tells Farmers of Maryland How Revenues 
Can Be Increased From Their Plants. 
By W. F. Massey, Se. D. 


Just at present it seems that the great tomato crop of the 
Eastern Shore threatens to become extinct. In many parts of the 
“Shore” it never has been really a profitable crop to the growers, 
because of low production in the very sandy soil of Wicomico 
and a few other sections. From all that I can gather I do not 
think that Wicomico county has ever averaged more than three 

cre. 

a vite tomatoes sold to the canners at the old rates of $9 to 
$10 a ton, the tomato crop was mainly a means for getting some 
eash during the late summer and early fall. Planted on soil very 
deficient in moisture retaining humus and fertilized only with 
chemicals, the growth of the crop was a short one, for the plants 
usually made but the first setting before failing. It is easily pos- 
sible on highly improved soil to make 15 tons of tomatoes on an 
acre, and I know growers who average not fewer than 10 tons 
an acre in a different and heavier soil. It is evident that to make 
the tomato crop profitable the soil must be brought up to a higher 
state of fertility and a greater moisture-etaining physical con- 
dition. 

Since I once made 16 tons of tomatoes an acre, I know what 
can be done with this crop an really fertile soil. A crop of three 
tons an acre at the old rates would return the grower about as 
well as a corn crop of 20 bushels an acre and would cost almost 
twice as much to grow and harvest as the corn. 

ce On Eastern Shore—The common practice on the 
Eastern Shore is to sow the seed in rows in the open ground. 


These plants never thinned nor transplanted, grow tall and spin- 
diing and with little root beyond the straight tap root. When 
set in the field they at once lie down on the ground and get to 
growing about as soon as a cutting of the same size would. Hence, 
the first thing to do in improving the crop is to grow better plants 
to start with. With plants that have been transplanted into an- 
other seed bed when not more than five inches high and set deeper 
to develop a mass of lateral roots, the final transplanting will 
find them stouter of stem and shorter of stature, so that set 
rapidly with the watering machine, few of the plants will wilt 
and the subsequent growth will be far more rubust, short jointed 
and prolific. Then before setting the plants there is always time, 
if grown only for the canning crop, to turn under a growth of 
crimson clover in bloom, which in its decay will furnish moisture- 
retaining material to prevent the early drying up of the plants. 

Every season I have noted field after field of tomatoes almost 
leafless by the time the fruit is developed, because of the attacks 
of the cladosoprium fungus that causes the leaf blight. No plant 
can make good fruit without healthy leaves, and when the leaves 
are destroyed by the blight there are no more really good toma- 
toes made, and the fruit ripens after a fashion with hard cracked 
green end around the fruit stem which the canner must cut off 
before canning, and for which fruit no canner can afford to pay 
contract price. 

Value of Spraying—To have perfect fruit the plants must 
be sprayed with Bordeaux mixture in the seed bed, in the trans- 
planting bed, and, finally, twice in the field. The leaf blight does 
as much to diminish the tomato crop as the poor soil. On a hot, 
sandy soil that has very little humus in it, a heavy fertilization 
with chemical fertilizers in hot and dry weather may not only 
fail to feed the plants by reason of lack of moisture for solution 
of the plant food, but because of the caustic nature of some of the 
ingredients, under such conditions. While it is harder to get a 
large crop of tomatoes on a very sandy soil than it is on a mellow 
cay loam, the present average in Wicomico is less than half the 
crop that could be grown there. 

But the very nature of the soil that makes it peculiarly 
adapted to the production of the early crop for the city markets. 
What is needed on the Eastern Shore is more intensive work in 
vegetable cuiture, less effort to spread out over many acres and 
greater effort to develop the productive capacity of the acre. 
While our growers are pottering over plants for the late canning 
crop they might be putting ripe tomatoes on the Northern markets. 
Every tomato that can be sent from the Eastern Shore up to the 
last of July will bring profitable prices. After that the great 
rush of the New Jersey tomatoes cuts the price in Philadelphia, 
just as the Anne Arundel growers take possession of the Baltimore 
market. 


The tomato has been a favorite study with me for many years, 
In my early gardening days we did not have the long list of 
named varieties with capacities early and late which we now have. 
We had what was called the smooth red. This was smooth on 
the outside and very hollow inside. Then we had a very knotty, 
but solid meated, tomato called the Mammoth Chihuahua. This 
Was a really fine tomato and very solid meated, but it grew into 
all sorts of crooks and creases and would have puzzled the women 
in a canning factory to have removed the skin. 

Origin of Solid Smooth—About 1870 Col. George Waring, 
a noted engineer, took time to do some hybridizing with tomatoes, 
or, rather, had done so up to that time, when he announced that 
he had succeeded in putting the Mammoth Chihuahua tomato 
inside the smooth red. This was really the origin of our solid 
smooth tomatoes of today, all of those with red skin having de- 
scended from Colonel Waring’s trophy. He offered the seed of 
the trophy 20 for $5. I invested the $5 January 1, and at once 
sowed the seed in a hothouse. Seventeen germinated and I grew 
these on as rapidly as possible, making cuttings and rooting them 
so that by May 1 I had 150 plants. I sold 18 of them for 50 cents 
each and planted the remainder for seed, taking the trouble of 
cutting the selected fruits open and scraping the seed out so that 
the remaining part could be used for the household eanning or 
ketchup. 

This gave me a larger lot of seed than was then in the hands 
of any private grower, and from this crop of seed I grew the first 
field of commercial tomatoes ever planted on the Eastern Shore 
and the first tomatoes ever canned commercially east of Harford 
county. But this is another story for which there is no room 


here now. 
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Historical Papers upon the Canning Industry 


Collected by A. W. BITTING 
Director of Research, Glass Container Association 


Appert 


on the Preservation of Foods 
The Edinburgh Review. April 1814, Vol, XXIII, pp. 104-131 


NOTE---This is the most concise and clearest summary of the facts 
known concerning food preservation up to that time. 


M. NICOLAS APPERT 
1750—1841 


Such are the general terms in which his methods are 
announced, and we are next presented with the rules by 
which they are to be carried into execution. These con- 
sist, first, in enclosing in bottles the substances to be pre- 
served ; secondly, in corking the bottles with the utmost 
care; thirdly, in submitting the enclosed substances for 
a greater or less length of time to the action of boiling 
water in a water bath, and, fourthly, in withdrawing the 
bottles from the water bath at the period described. M. 
Appert next conducts his readers into the suite of rooms 
where these operations are carried on. Desirous, no doubt, 
of appearing very scientific, he speaks of his “laboratory” 
as consisting of four apartments, one of which, however, 
he somewhat unwittingly describes as furnished with “all 
kinds of kitchen utensils”; a second is appropriated to 
the preparation of milk and cream, a third is used for 
corking and tying the bottles and putting them into bags, 
and in the fourth are the large boilers, which are em- 
ployed as the water baths. Many articles of apparatus, 
particularly for corking his bottles, are then described, 
and some useful hints are communicated on the best form 
and construction of the bottles to be employed, and on 
corks, and the method of corking. He then continues: 

“The principle by which all alimentary substances 
are preserved and kept fresh is invariable in its effects. 
The result in particular experiments depends upon the 
fitness of ‘each individual application of the principle to 
the substance’ which is to be preserved, according to its 
peculiar qualities: but in every case the exclusion of air 
is a’ precaution of the utmost importance to the success 
of the operation; and in order to deprive alimentary sub- 
stances of contact with the air, a perfect knowledge of 
bottles and the vessels to be used, of corks and corking is 
requisite.” ‘Economy in corks,” he adds, “is very unwise, 
as in order to save a very trifle in the price of the cork 
a risk is incurred of losing the valuable commodity it is 
intended to preserve.” “Too much attention,” he repeats, 
“cannot be given to the corking; no circumstance, how- 


ever minute, ought to be neglected in order to effect the 
rigorous exclusion of air.” Where solid and bulky sub- 
stances are to be preserved, jars or wide-mouthed vessels 
are employed, and the mode of corking these, which he 
particularly describes, is a matter of greater difficulty. 
Over the cork a luting, composed of cheese and powreded 
lime, is applied. This luting, it is said, hardens rapidly 
and resists the heat of boiling water. When the bottles 
and jars are thus filled, they are next. put into coarse 
linen or canvas bags, in which they are completely envel- 
oped, and which are designed to confine the fragments if 
any of them should break in the heating. The jars and 
bottles are afterwards placed upright in a boiler, which 
is filled with cold water up to the neck of the bottles. The 
boiler is then covered with its lid, and over the lid a wet 
cloth is spread to impede the escape of vapor. Heat is 
now applied till the water boils, and the boiling tempera- 
ture is maintained as long as may be required for the 
different substances. When that time has elapsed the fire 
is immediately extinguished. In a quarter of an hour 
more the water is drawn off from the boiler; after the 
water has been removed for half an hour, the boiler is 
uncovered, but the bottles are not taken out for one or 
two hours more. Such is the general account of the 
method. Our readers may, however, wish to taste of 
Mr. Appert’s cookery. This laudable inclination we shall 
be happy to indulge, and shall accordingly serve up one 
or two dishes for their gratification. 

To preserve boiled meat (Pot-au-Fen de menage), he 
puts a quantity of it it into the pot, the bones having first 
been removed, to be boiled in the ordinary way. When it 
is about three-fourths boiled, it is taken out-and put into 
the jars, which are filled with broth, made from other por- 
tions of the same meat. The jars are then corked, luted 
and put into bags, and are afterwards placed in a boiler 
of cold water. Heat is then applied till the water boils, 
and the boiling temperature is kept up for an hour. The 
fire is then extinguished, the water drawn off from the 
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boiler, its lid removed, and the bottles or jars taken out 
at the time specified and set aside till required. Gravy 
and broth, after being strained, are treated in a similar 
way when preserved alone. Tliese more liquid sorts of 
food, and the juices also of fruits, may be boiled for two 
hours in the bath without danger; but other substances 
are injured by a quarter of an hour, or even a few minutes, 
too much boiling. 

To preserve milk, Mr. Appert evaporated it in the 
water bath to about half its volume, removing frequently 
the albuminous matter or skin that appeared on its sur- 
face. It was then strained and suffered to cool, and being 
afterwards put into bottles and properly corked was 
again submitted to the action of the water bath for two 
hours. Thus treated, it kept perfectly sweet for two 
years; but after some time the cream separated from the 
serious parts. To prevent this, he added to the evaporated 
milk, in a second experiment, a small portion of yolk of 
egg well beaten, whjch perfectly succeeded. Cream itself, 
when condensed in the water bath only about one-fifth, 
and afterwards straind, bottled and treated as above, was 
perfectly good at the end of two years. 

As a sample of his vegetables, we shall select his 
method of preserving green peas. These he gathers when 
they are not too young, but of a middling size, and have 
the finest flavor. They are shelled immediately, and as 
many as possible are put into bottles, which are corked 
and exposed to the action of the water bath for an hour 
and a half, or, in a dry season, two hours. Windsor beans, 
either with or without their skins, are treated in the same 
manner, due attention being always given to the nature 
of the vegetable and season of the year. Carrots, 
potatoes and turnips are first of all half boiled in water, 
suffered to cool, and then put into bottles, which are sub- 
mitted to the action of the water bath one hour more. 

Fruits and their juices are said to require the utmost 
celerity in all the preparatory stages of the process, and 
particularly in the application of heat to the water bath. 
They should be gathered in the height of the season, but 
not when too ripe, or they do not pack well in the bottles, 
and are apt to dissolve from the action of heat. White 
and red currants, either in bunches or stripped, are put 
into the bottles as soon as gathered and shaken down, 
but not so as to bruise them. The bottles are then corked 
and put into the bath, which is allowed just to boil; the 
fire is then extinguished, and the water, in a quarter of 
an hour more, is drawn off. Cherries, raspberries and 
other small fruits are similarly treated; but larger ones, 
as apricots and peaches, are first stoned, and cut into 
two or more pieces, that they may pack closer, before 
they are put into bottles and submitted to the heat of 
the water bath. The expressed juices of fruits, after being 
strained and bottled, may be preserved by a similar oper- 
ation. 

When animal provisions, which have thus been pre- 
served, are to be used they require, it is said, only to be 
properly warmed to produce both soup and meat, for 
having received three-fourths of their dressing in the 
preparatory process, and the other fourth in the water 
bath, nothing but heating them to the proper degree is 
necessary, adding such seasoning as may be thought fit. 
Cream and milk are used in the same manner as in their 
recent state, or are heated in the water bath, if necessary. 
As to vegetables, those that have not been at all dressed 
before being submitted to the preserving process must be 
prepared for use accordingly; but those which appear to 
be already sufficiently boiled, when taken out of the bottle, 
require nothing more than to be warmed. 

A special committee of the “Society for the Encour- 


agement of National Industry” was desired to examine 
the qualities of the several substances thus preserved, and 
they report as follows: The meat, when suitably warmed, 
was tender and of an agreeable flavor, and the soup good ; 
the broth was excellent; the milk, from the condensation 
it had undergone, was sweeter and more savory than 
common ; the green peas and Windsor beans, when boiled 
as directed, furnished two excellent dishes, finely flavored 
and agreeable; the cherries and apricots retained a great 
part of their flavor, and currant and raspberry juices en- 
joyed all their original qualities. Some of these sub- 


stances had been prepared eight months, others a year, 
and others fifteen months, and all of them, at the period 


of examination, had been two months in the possession 
of the Society. 

Although the process above described is neither novel 
in principle, nor scarcely in any point of practice, yet it 
must be allowed that M. Appert has more fully appreci- 
ated the value of some of its stages than any of his prede- 
cessors, and given to it a much more extensive application. 
In the selection and preparation of his vessels, and in the 
stress he lays on the corking of them, he is entitled to 
much praise. By the methods of potting animal sub- 
stances and of preserving fruits in this country, the cov- 
ering of the pots or corking of the bottles was delayed 
till after the heat had been applied, by which means the 
risk of breaking the vessels, from the expansion of their 
ingredients during the boiling, was certainly prevented ; 
but the operation of corking could not afterwards be 
executed with so much safety to the contents, and the 
temporary access of air which it permitted is the cireum- 
stance of all others that is most to be avoided. The time 
required for the application of the heat and the adapta- 
tion of it to different substances, though observed to a 
certain extent by others, had never before been so cor- 
rectly ascertained, and the slow cooling, which is after- 
wards recommended, is not probably without its use. 
Indeed, all the stages of the process are combined and 
set together in a much clearer light than heretofore, and 
their relative importance much more justly appreciated. 
No seasoning or condiments are employed, which, in the 
common methods of potting, not only added much to the 
trouble and expense, but so materially altered the prop- 
erties of the substances as to adapt them rather to pur- 
poses of luxury than of use. We anticipate, also, the 
thanks of all prudent housekeepers to Mr. Appert for 
showing them that a good cork and a proper luting may 
occasion a great saving of butter, employed merely to ex- 
clude air. 

As to the claim to entire originality set up by our 
author, we have already, in part, spoken. We are not 
enough acquainted with the taste and knowledge of the 
French ladies in matters of household economy to know 
whether it will pass on the other side of the channel; 
but, in behalf of our fair country-women, we must observe 
that unless they have alike forsaken the example and pre- 
cepts of their ancestors, they must, in general, be more 
or less acquainted with the methods of Mr. Appert. We 
have, indeed, seen it stated in an excellent little com- 
pendum of the culinary art, composed, it is said, liy a 
very respectable lady in the north of England, that “there 
was a time when ladies knew nothing beyond their own 
family concerns; but in the present day there are many 
who know nothing about them.” The very extensive sale 
of the little work just alluded to we are willing to accept 
as evidence of a desire, at least, to discredit such a cen- 
sure; and we venture to predict that every young lady 
who shall ponder well on the “miscellaneous observations” 
prefixed to that little volume will find in them much useful 
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instruction in many circumstances and situations of her 
future life, for which the “Romance of the Forest” and 
the “Sorrows of Werter” make no sort of preparation. 
With all due veneration, however, for the notable house- 
wives of former days, and no small respect for the arts 
in which they excelled, we do not desire to see the time 
and faculties of our modern fair devoted exclusively to 
household arts and various modes of domestic industry 
in which many of their venerable predecessors wore away 
the greater part of their lives. We rejoice, rather, in that 
progress of the arts which has removed even the pretense 
for such unprofitable drudgery, and triumph in the reflec- 
tion that the mighty powers of the steam engine have 
been brought to rival in execution the finest works of the 
needle. The time heretofore unremittingly dedicated to 
such labors may surely be more rationally bestowed in 
the cultivation of the understanding and the taste, and 
abundant leisure will still be left for the acquisition of 
all the information in economics “which it imports a lady 
to know.” Thus may we hope to see combined in the 
female character that knowledge which renders life use- 
ful and respectable with those accomplishments which 
can alone give to it delicacy and grace. 

We have now to add a few remarks on the theory of 
the processes we have just been considering, and on the 
mode in which the several operations contribute to accom- 
plish their proposed end. Mr. Appert declares himself to 
have spent his days in -the pantries, breweries and cellars 
of Champagne, and in the shops and manufactories of 
other places, we have no right to look to him for informa- 
tion on this head. He has done his part very well, and 
has given us many useful rules and much valuable in- 
struction, and in return for the information we have de- 
rived from his experience we should be happy to afford 
any hints or explanations which might in any way con- 
tribute to the improvement and extension of his labors. 

The preservative methods which have just been de- 
scribed have been shown to be equally applicable to animal 
and vegetable substances; and their value, in regard to 
both, is confined to the prevention of fermentation and 
putrefaction. Without pretending to much knowledge of 
the nature of the changes which occur in those curious 
processes, which are justly regarded as among the most 
mysterious in chemistry, we may, by observation and ex- 
periment, be able to form pretty correct notions of the 
agents which act in them and of the cirsumstances which 
best favor that action. Long and familiar experience had 
led to the conclusion that these agents were water, heat 
and air, and the facts stated of the preservation of sub- 
stances by the simple exclusion of one or more of those 
agents sufliciently attest its truth. A modern degree of 
cold, as we have seen, checks or prevents both fermenta- 
tion and putrefaction; and this it does by suspending, in 
a great degree, chemical action and that reciprocal effect 
which, in favorable circumstances, goes on between bodies 
and the air. If the temperature be reduced so low as to 
congeal the fluids in bodies, the preservation of the sub- 
stances is still more complete, and no change is then pro- 
duced in the surrounding air. A similar check is imposed 
on chemical action by the complete removal or abstraction 
of moisture, for not only a certain temperature, but a 
certain state of humidity is indispensable to this action; 
little or none taking place between bodies, and the air 
when both are in a perfectly dry state. With regard, also, 
to the air itself, where its exclusion has been complete, 
the same preservative power is exerted ; but if it once gain 
admission, even in very small quantities, there is reason 
to believe that, in many cases, it promotes changes which 


no subsequent exclusion of it is able to control or prevent 
it. It is on the complete exclusion of air that the pre- 
servative power, in the processes before stated and in 
those of M. Appert, essentially depends; but this power 
is greatly assisted by the action of high degrees of heat. 
In our remarks on the theory of these processes we shall 
avail ourselves of an excellent memoir on fermentation by 
M. Gay-Dussac, whose researches were directed to the 


subject of having himself witnessed the success of M. Ap- 
pert’s methods. 


We have already dwelt on the importance of exclud- 
ing air in these processes, and its particular necessity is 
well evinced by the following experiments of M. Gay- 
Lussac. He took a bottle of the must (expressed juice) 
of the grape, which had already been preserved more than 
a year by M. Appert’s method, and was still perfectly 
limpid ; he decanted -this juice into another bottle, which 
was then closely corked and placed in a temperature vary- 
ing from 60 degrees to 86 degrees Fahrenheit. In eight 
days later it had lost its transparency, fermented, and 
was changed into a vinous liquor, frothing like the best 
champagne. A similar bottle of juice that had not been 
thus opened and exposed to the contact of air, although 
placed in the same_circumstances, exhibited no sign of 
fermentation. He next passed a portion of juice into a 
vessel filled with and inverted over mercury, and added 
to it a small quantity of oxygen gas, and another portion 
of juice he confined in similar vessel, perfectly freed from 
air. The former portion fermented in a few days, but 
the latter gave no sign of fermentation even at the end 
of forty days. Similar results were obtained in experi- 
ments on the preserved juices of gooseberries, and he 
found the same thing to hold with regard even to recent 
juice. He passed some entire graps into a vessel over 
mercury, and added to them hydrogen gas repeatedly, 
with the design of removing all atmospheric air. The 
fruit was then broken down by passing a wire into the 
jar, and the vessel was left in a temperature of from 59 
degrees to 68 degrees of Fahrenheit. At the end of 25 
days it exhibited no sign of fermentation; but this process 
commenced the same day in juice to which a little oxygen 
gas had been added, and was also rapidly excited in the 
former portion when a little of that gas was supplied. 
This action of oxygen gas, in exciting fermentation in 
vegetable juices, is equally displayed in its operation on 
animal substances. M. Gay-Lussae prepared, after the 
method of M. Appert, bottles containing beef, mutton and 
fish, which kept perfectly good as long as the air was ex- 
cluded; but when exposed to its influence they entered 
promptly into putrefaction, like fresh animal matter. By 
analyzing the air contained in the bottles with preserved 
animal and vegetable substances he found that it did not 
contain a particle of oxygen gas, and the absence of that 
gas is consequently, says he, a condition necessary to the 
preservation of animal and vegetable substances. 

But though the complete exclusion of the oxygenous 
portion of the air seems thus effectually to prevent fer- 
mentation and putrefaction, yet this is a circumstance 
which it is always difficult, and sometimes impossible, 
to accomplish; and many of the facts just recited show 
how small a portion of that gas, even its temporary con- 
tact with a vegetable juice, is sufficient to excite fermenta- 
tion. To remedy this inconvenience seems to be the pur- 
pose of submitting the substances previously placed in 
closed vessels to the operation of a boiling heat. By this 


operation some change is induced which indisposes them 
to enter into that chemical action by which their proper- 
ties are destroyed; and it also contributes to remove or 
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destroy any small portion of oxygen gas that may be 
mingled with or adhering to them. This power of heat 
to arrest fermentation and putrefaction is well shown 
in the experiments of the ingenious chemist before men- 
tioned. He found that the fermentation which, by ex- 
posure to the air, had actually commenced in grape juice 
was at once stopped if the bottle containing it was im- 
mersed in boiling water. So striking is this effect of a 
high temperature that if its application be repeated within 
certain intervals, neither fermentation nor putrefaction 
takes place in bodies, even though they are exposed to 
the air. He took portions of gooseberry juice, cow’s milk 
and a solution of gelatine and exposed them—at first 
every day, and afterwards every other day—to the boil- 
nig temperature of a water bath, saturated with salt to 
augment its heating power. At the distance of two 
months all these substances were perfectly preserved, 
while similar portions of the same fluids, exposed to the 
air, but not thus heated, went through the usual stages 
of fermentation and putrefaction. In like manner, if ves- 
sels containing solid animal substances, after having been 
_ opened and exposed to the air, were again closed and sub- 
mitted to a boiling temperature, the preservation of their 
contents was prolonged ; but if the vessels had been badly 
closed—if the heat was not continued a sufficient time— 
or if all the oxygen gas contained in the vessels was not 
destroyed, then putrefaction did not fail to take place. 
These facts prove that heat performs a very important 
part in the preservative process, and that it acts by pro- 
ducing some change in the animal and vegetable substance 
exposed to it, which counteracts the natural tendency in 
those substances to fermentation and putrefaction. It 
must also speedily produce the removal or change of the 
small portion of oxygen gas which the vessels may con- 
tain, and as the operation of this heat is continued after 
that change is effected, no injurious consequence seems 
to arise from the introduction of that small portion of 
gas. We are thus furnished with satisfactory reasons 
for each stage of the process we have been considering, 
and find that they both contribute to one and the same 
end—that the heat acts by indisposing the substances 
from entering into chemical action and by removing all 
risk of ill effect from the small portion of air which the 
vessels may contain, while the rigorous exclusion of the 
external air contributes to render permanent the state 
into which the substances have been brought by the tem- 
porary application of heat. 

Other questions connected intimately with the theo- 
ries of fermentation and putrefaction arise out of the 
foregoing facts. In what manner does a boiling tempera- 
ture act on vegetable and animal substances, so as thus to 
enable them to resist that tendency to chemical change 
which they nianifest, in ordinary circumstances, when 
they are exposed to the air? And what changes does the 
air itself undergo, or what effects does it produce in these 
substances which render it so important, if not essential, 
an agent in fermentation? Dark and difficult as the sub- 
ject may be, we are tempted to prosecute it a little fur- 
ther, and, guided by some facts and analogies supplied 
by Gay-Lussac and others, and some ideas on these sub- 
jects over which we have occasionally brooded, to hazard 
a few speculations, which, even if remote from the whole 
truth, may still approach nearer to it than, on a first view, 
many may be willing to believe. 


Chemists have ascertained that the presence of a sub- 
stance called gluten, and which forms the material part 
of yeast, is essential to the process of fermentation in 
vegetable fluids; but this gluten, though it exist in the 
juice of the entire grape, and in the preserved juice of 
that grape, does not excite fermentation, unless, as Gay- 
Lussac has shown, it comes into contact with the air: 
neither, on the other hand, does the air excite this action 
in a vegetable fluid that is wholly deprived of gluten; so 
that the concurrence of gluten and of air seems necessary 
to the constitution of a proper ferment. By the operation 
of a boiling heat this gluten appears to suffer a degree 
of coagulation or concretion, for Gay-Lussac remarks that 
at slight deposition of a substance of an animal nature 
is formed in a vegetable juice, previously limpid, by the 
action of a boiling heat; and that this juice is then in- 
capable of fermentation, nor does the deposited matter 
act as a ferment to other bodies. Even yeast of beer, he 
adds, loses its properties as a ferment after having been 
exposed to a boiling heat. We may, therefore, infer that 
a boiling temperature produces a chemical change on 
gluten, as it does on albumen, by which it is rendered 
soluble, and is in that state incapable of entering into 
those changes which constitute fermentation. Conse- 
quently, a boiling heat, by thus acting on gluten, removes 
an essential condition of change, and, therefore, contrib- 
utes to the preservation of the substances to which it is 


applied. 

With respect to the air, it appears, also, from the 
experiments of Gay-Lussac, to be absolutely necessary to 
the commencement of fermentation, both in the recent 
and preserved juices of fruits, which already contain 
gluten, but to which no proper ferment has been added. 
It is only, however, the purer part of the air, what is 
called its oxygen gas, that is required, and that undergoes 
change. Chemists have long been aware that in this 
process oxygen gas was changed into carbonic acid; but, 
in general, they have not attempted to ascertain the ex- 
tent to which this change takes place. As far as we know, 
M. DeSaussure is the only chemist who has directed his 
attention to this particular object, and has shown, by 
experiment, that when fruits and other parts of vegetables 
are confined in atmospheric air they convert its oxygen 
into an equal bulk of carbonic acid gas. In the same 
way white wine, says he, is changed into vinegar by being 
placed in contact with oxygen gas, but without diminish- 
ing the volume of air; and the carbonic acid produced is 
precisely equal to that of the oxygen which disappears. 
In most instances the production of this acid greatly ex- 
ceeds that of the oxygen lost, and when fermentation is 
actively going on it is abundantly produced without even 
the presence of that gas; but this acid gas, as De Saussure 
observes, then draws its two elements from the ferment- 
ing vegetables, while in the former case it derives only 
the carbon from the substance in fermentation. In both 
cases carbonic acid seems to be a product and consequence 
of chemical change, and not a cause of the fermentation 
that yields it, for it is oxygen gas that is employed in the 
first stage of the process, and to its conversion into car- 
bonie acid the excitement of fermentation and the pro- 
duction of more carbonic acid succeeds. 


(To be continued.) 
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Are You Prepared 
TO TURN OUT 


Quality 


Economy Syrupers supplied \. ‘th or 
without Automatic Disc Feed AND 


Quantity Pack? 


THE VARIETY OF PRODUCTS PUT UPIN CANS 
THAT OUR PREPARATION AND COOK 
ROOM MACHINERY CAN HANDLE 
Continuous Variable Discharge Cookers WILL SURPRISE YOU 
DISC-EXHAUST BOXES aud Complete Lines of FRUIT, VEGETABLE and FISH CANNING MACHINERY 
Ask a Representative to Call 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative: S. O. RANDALL’S SONS, Baltimore, Md. _For Utah. Idaho, Colorado, and Wyoming 
CRAMER-KAY MACHINERY CO,., Salt Lake City, Utah. H. S. GRAY CO., Honolulu, T. H., Hawaiian Island 


OOS 


THE “BLISS” NO. 225 GANG SLITTER 
CUTS YOUR CAN STOCK DEAD TRUE 


To obtain the maximum output with 
the minimum waste—to get the best 
and most service from your can 
making equipment—it is first nec- 
essary to cut the stock absolutely 
true to size and to eliminate all 
variations. 


The ‘“‘BLISS”’ No. 225 Gang Slitter 


insures this. 


This machine is adapted to cutting 
strips down to 2 inches wide when 
fitted with narrow hubs or 3 inches 
wide with regular hubs, It will feed 
down to 3? inches in length. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 
SALES OFFICES 


CHICAGO. DE 
PITTSBURGH 
1857 ee FOREIGN SALES OFFICES and FACTORIES 1921 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, e-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 


CLEVELAND, 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
CANNED VEGETABLES CANNED VEGETABLE PRICE&—Continued. CANNED FRUIT PRICES—Continued. 
ASPARAGUS*—(California) Baltes. N.Y. Balto. N.Y. Balt, N.Y 
No. 2% White Mammoth.$4 95 5 25 SUCCOTASH!—No. 2, Green Beans...... 1 40 PEARSt—No. 8, Standards in Water... : . 1 80 
Peel With Dry Beans 125 Om 2 
Green, - New York State... PINE. 
“White, Large. Out 80 SWEET POTATOES!-No.2, Standard Out 00 No, 2 Bahama Out Out 
3 50 “10, Std.f.0.b.Co.5 50 50 
TOMATOES!-No. 10, Fancy, f.0.b. Bal. Out Out 
Jersey, “ Fac’y ...... Out 
Mand. Balto 325 400 
“3, Sani. 5% in. cans ...... Out 
Jersey, f.0.b. Co. Out Out 
BAKED BEANSt- Ex. Std., “ Balto. 125... 
“1, In Sauce........ 80 Out Stand, “ | 
110 115 Stand. “ Co..115 _..... 
“ 2, In Sauce........120 1 25 Seconds, Balto. 75 _...... 
“ 3, In Sauce........ 150 155 Stand., “ Co... 80 65 
BEANBt—No. 2 String. Standard Green % 97% Seconds, “ Balto. ......  ...... 
“ 2 Stringless, Std..........110 110 90 
o 10, 5 00 5 Cal. 10s... cesses 2 75 
” “ 9 White Wax Standard 1 00 Out TOMATO PULPI- No. 10, Standard. evecees 275 3 00 
“ “Standards... ...... 215 CANNED FRUITS 
“ 2“ Boaked.......... APPLES—No.10,/ Me. \........... 57 450 
9, Red Kidney, Stand... 120 Out Mich. ): Out 
APPLESt-No. 10./M4,,\f.0.b. Co... 500 Out 
2, Standard, .( Pa., Balto...500 375 
Large. Out 2 3 \Va., 170 
“ Out APRICOTS—No. 2%, Cala Choice....... 350 300 
CORN!—No. 2, Std. Evgr..f.o.b. Balto 90 BLACKBERRIES§—No. 2, Standard...120 Out 
> Seer £66.00... 85 ... “10, 9 60 CANNED PISh 
Bhoepeg f.0.b.Co. 100 __...... HERRING ROE*—No. 2, Standard....... ...... 
Std.Shoepegf.o.b.Balto. 115 —...... 2, Preserved... Out Out LOBSTER*—(-Ib. Flats, 4 doz.. 
Ex.8td.Shoepegf.o.b.Co.115 Out “ 2,In Syrup....150 Out % -Ib Flata, 802... 3 00 
Shoepeg f.0.b.Co. 1 25 BLUEBERRIES—No. 10, 13 00 *4Flat 150 
Std. Maine Style Balto. 90 Maine... 145 
8td.MaineStylef.o.b.Co. 5 85 CHERRIES§—No. 2; Seconds, Red. 1 40 
“ Ex. Std. Maine Style... 95 125 280 
“Ext. Std. Stylef.o.b.Bal.100 Out 2 8 
“Extra f.o.b. County...... 100 Out White “ Out 
Extra Std. Western........ ..... Out > 3 10 
“Standard Western......... ...... 85 % 
HOMINY!—NO. 3. “ Red ‘ 10, Sour Out 
3, Standard, Split........_ 95 Out “ Choice 2s 2 60 
“10 3% GOOSEBERRIES§$—No. 2, Stand........... U3 
MIXED VEGETA} No. 2-12 Kinds..... 1 00 Out 107 
BLES FOR SOUPt 10 PEACHES*—No. 2%, Cal. Stand. L.C...325 340 
OKRA AND) No. 2, Standard............ 2%, “ Ex.8td."...375 390 Columbia, Tall......... ...... Out 
PEACHESt—No. 1, Ex. Sliced Yellow 180 190 4 50 
NO. 3. Ex." 200 Medium Red, Talls... ...... 1 85 
x “Seconds, White ..... SHRIMPs—No. 1%, Wet OF 4 00 
Yeciow.... ...... 1 90 SARDINES: a. 2 00 
No. 3, Standards, White. 
“ No.1, EJ Stds. No.4Sieve 80 100 ©. B. Eastport, Me., 1920 pack 
Sifted 3 9% 115 “ White. 275 340 key 415 
Petit Pois......... Out 275 Selected, Yellow.....350 Out 3 % mustard keyless........ ...... 3 40 
PUMPKINI—N> 3 Standard 100 = Seeonds, White.....175 2 30 34 mustard keyless............... 32 
No. 10," Unpeeled........ 350 5 30 | TUNA FISH—Per case, white 
SPINACHI—No. 8, Standard................ 190 185 PEARSt—No. 2, Seconds in Water... 00 
Cal. f.0.b'coast 195 Bx." imByrup...... 150 Out Cal. ... 4 80 
| ) | Seconds in Water........... Ont 13 50 
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CANNERS ADHESIVES 


PROVEN PASTE : NATIONALLY KNOWN 


PICK UP GUMS 

HOT CEMENT 

DRY PASTES 
LAP END PASTES 
LABELING GUMS 


FOR MACHINE AND HAND LABELING Continental Can Company, Inc. 
Write For Prices will quote prices on Cans “a 
Continental Manufacturing Co. 


4619 GIRARD AVENUE PHILADELPHIA, PA. application. 


PAOLI PECTIN 


Baltimore, Md. 


Tomato Products Company 


Paoli, Indiana Prices Quoted on Request 


Condensed 
For all manufacturers of jams and jellies Fidelity Can Company 


Food Colors 


Bulletin No. 10 


As much importance is attached to small orders for 
National f certified food colors as to large ones. 
Food Colors We If you are not buying ‘‘National’’ colors, won’t you send 
us your specifications ? 


‘*National’’ Food Colors are Certified. 


To get the full sequence of our story, write for pre- 
ceding bulletins. 


National Aniline & Chemical Co., Inc. 
” for your ‘otection, all 


“National” Certified Food Certified Food Colors Division 21 Burling Slip, New York 
Akron Chicago Charlotte 
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For the manufacture of vinegar, cider, extracts, fruit, juices, etc., 


Complete Bottling Equipments 


Pumps for elevating and transferring. 

Filters for clarifying with a brilliant polish. 

Bottle Rinsers. 

Filling machines, all types and sizes. 

Belt and Roller Conveyors, for every need ofthe bottler. 


Engineers who can show you how to equip your plant and use 
methods so as to get minimum production at maximum cost. 


Karl Kiefer Machine Co. 


Cincinnati, Ohio 
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Mach ine 


Cameron 


125 Parallel Shaft Bead- 
ing and Flanging Machine 
is used in the Manufacture of 
drums,buckets,tubs, ash cans,can- 
isters, etc. 
‘Every machine for can making’’ 


CAMERON CAN MACHINERY CO., CHICAGO, U. S. A. 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenee De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Posteffice Bldg., Hongkong, China.” 
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ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


President 
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Max Ams Double Seamers 


IF THE 


““Seal of Inspection”’ 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 
101 Park Avenue New York City 


The other Machines i i ee 
os go dasear Gents Sesmers Special Agents - 


Chicago Office CHARLES M. AMS, President The Premier Machinery Co. 
20 E. Jackson Boulevard San Francisco, Cal. 
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PAINTING FOR PROTECTION 


Paint Is applisd to a structure 
primarily to protect that struc- 
ture from deterioration. 

The paint selected should 
then be one which is able to 
withstand such deteriorating 
agents as heat, cold, dampness, 
etc.for the longest period of time 


DIXON'S 
SILICA-GRAPHITE 
PAINT 


because of its pigment flake, 
silica-graphite, and vehicle, 
best linseed oil, is able to give 
efficient service for a period 
of years. 

Because of this pigment, flake 
silica-graphite, Dixon’s Paint 
will not crack, peel or scale off. 
Acids, alkalies. gases or 
ness do not affect it. 

Dixon’s’Silica-Graphite Paint 
is recommended for the protec- 
tion of any wood or steel struc- 
ture where economy and pro- 
tection are desired. 

Write for records of long service and Booklet No 131. B. 


JOSEPH DIXON CRUCIBLE COMPANY 
JERSEY CITY Established 1827 WEW JERSEY 


see 
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IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


MADE 
BY 


ZASTROW 
MACHINE CO. 
Inc. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 


CANNERS 


SALT 
COMMAND 
US 
FOR 
YOUR 
NEEDS 
THE COLONIAL SALT COMPANY 
AKRON, OHIO. 
ATLANTA BOSTON BUFFALO CHICAGO 
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Shipping 
Cases that 


Stand the 
Strain 


This forty page, well illustrated 
packing manual is full of infor- 
mation, valuable to shippers. 
Your copy will be mailed you 
free, on request. 


CORRUGATED 


THE CANNING TRADE. 


ANNED GOODS packed in H & D Corrugated 
Fibre Boxes are practically certain to arrive at 
their destination in good condition. 


H & D Standard Canned Goods Boxes [give heavy cans 
ample protection without adding unnecessary weight or bulk. All 
shocks and jars are cushioned by the corrugated structure of the 
walls, which at the same time offer firm resistance to sudden impact. 


Canned goods packed in these better boxes are never dented or 
broken open. 


Every day H & D Corrugated Fibre Boxes are taking the 
place of heavier, bulkier containers that often do not give satisfactory 
protection. They are lower in first cost and save time, labor and 
space in the shipping room. They come folded flat, requiring a 
minimum of storage space. Being easily handled, anyone can as- 
semble them quickly. 


Send us, charges collect, a typical shipment of your goods. H & D 
experts will repack it, designing a corrugated fibre container espec- 
ially suited to its particular needs, and will return it to you, charges 
prepaid. This is a free demonstration service, and places you under 
no obligation whatever. 


The Hinde & Dauch Paper Co. 


805 Water St., Sandusky, Ohio 


Canadian Address. Toronto 
King St, Subway & Hanna Ave. 


FIBRE BOXES 
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PULP MACHINES AND PULP FINISHING MACHINES 
—— FO R——_ 


AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 


Pullies, &c. 
| The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 
Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario ; 


tooo 


STEAM BOILERS 


To comply with all state laws 
HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 
DAYTON, OHIO -BSTABLISHED 1895 


Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
Patented in U.8. 
feeder, are so large that it is not unusual to hear pea 
Canadaand France 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 


+ 66666 


6-4-4266 
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THE CANNING TRADE. 
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GOOD KETTLES 


Copper Steam Jacketed Kettles for all purposes 
built in ‘all sizes. 


Write for descriptive Circular, or tell us your requirements, 


F. H. LANGSENKAMP, Indianapolis, U. S. A. 


> 


FIDELITY 


CAN 


W. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster CANS 
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THE CANNING TRADE. 


Bay Chain by the Pound of Strength and Service 


Two chains may be identical in appearance, yet one is ten per cent heavier 


and thirty per cent stronger than the other. 


Mere inspection can tell little; 


the use of a scale and a few simple tests will reveal marked differences. 


If you lack facilities, a simple bending test 
with the aid of a vise and a hand hammer will 
tell you something. Don’t buy a chain that 
breaks short under the hammer, for you want 
a tough, not a brittle chain. 


Subject our chains to the most thorough 
comparative tests and you will find substanti- 
ation of our claim that we give you more 
pounds of service and units of durability than 


any other maker. And what is more impor- 
tant, forty years of experience as chain makers 
have taught us how to maintain the high 
standards. 


We have chains for every type of transmis- 
sion, elevator or conveyor, and have engineers 
to assist you in making proper selections. 
Write for catalog containing prices and full particulars. 

This trademark > identifies genuine Link-Belt Chain. 


732 LINK-BELT COMPANY 
PHILADELPHIA CHICAGO INDIANAPOLIS 
Wilkes-Barre. 2nd National Bank Seattle .  Loutsville,Ky. Frederic Bide. 
Pittsburgh _1501 Park Bidg Cleveland 429 Kirby Bidg. San 168 Second St. New Orleans 
Canada. Link-Belt Co., Ltd.. Toronto and Mon 
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THE CANNING TRADE. 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dosen times in the year. If you fail to see and accept 
your opportunity your time is lost, ee with money. Rates. upon application. 


For Sale--Factories 


R SALE—Canning Factory, Jessup, Maryland—B. & O. R. R 

15 pot from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one- uarter 
acres of ground, wagon scale, two boilers, two engines, two large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘lomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


FOR SALE OR LEASE—Canning Factory near Vineland, 
N. J. Building and equipment in first-class condition, with 
R. R. Siding. Liberal acreage of finest quality tomatoes, sweet 
potatoes, peppers, berries, pears and other fruits. Address 
Torsch Pkg. Co., Baltimore, Md. 


FOR SALE—The Buildings and Equipment of the Eavey 
Packing Co. The buildings consist of 1 Large Warehouse, 1 
3-Story Brick Building and 1 1-Story Frame Building, with 
a complete line of Canning Machinery. Other detailed in- 
formation will be given upon request, H. W. Eavey, Receiver, 
The Eavey Pkg. Co., Xenia, Ohio. 


Der 


USED MACHINERY FOR SALE—On account of vacating 
our Baltimore Factory: 
Zastrow Crane. 
Huntley Tomato Washer and Scalder. 
Link-Belt Skinning Table 120 Skinners. 
Link-Belt Skinning Table 60 Skinners. 
52x64 Closed Process Kettles. ; 
52x54 Open Process Kettle Steam Connections. 
52x54 Cooling Tanks. 
Process Crates for above. 
Crate Tops for above, 
Peerless Syruper, New Valves. 
Sprague Syruper. 
Ayars Syruper, : 
Ayars Tomato Fillers No. 3 Sanitary Cans. 
Ayers Tomato Filler No. 3 Hole and Cap Cans. 
Souder’s Tomato Packing Table. 
Westinghouse Air Compressor, size 8; steam 1% 
air discharge, 1% in. 
Iron Stools. 
12x18 Skinner Hor. Slide Valve Engine, 
Wheel; 36x14 Pulley. 
6x7 Vertical Slide Valve Engine. 
3x4 Vertical Slide Valve Engine. 
5144x3144x5 Blake Duplex Pump. 
544x314x5 Worthington Pump. 
416x3%x4 Deane Pump. 
To Elec. A. C. Motor, 220 V., 60 Cycle, 900 
P 
20th Century Kemp Gas Machine, 
Pulleys, Hangers, Shafting and Belting. 
115 H. P. A. C. Motor, 220 volt, 60 peg 1140 R. P. M. 
Torsch Packing Co., Baltimore, Md. 


FOR SALE—350 Gross New 10-0z. Octagon-shape Catsup 
Bottles, combination crown and screw cap finish, in new corru- 
gated 200-lb. test reshipping cases. Will sell at considerably 
less than market price on account of discontinuing this size. 
Greenabaum Bros., Inc., Seaford, Del. 
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FOR SALE—We have dismantled two of our canning fac- 
tories in Central Indiana and have used canning machinery, 
equipment, pulleys, shafting, etc., for sale. Everything is in 
first-class working condition. If you are in the market for any 
canning machinery or equipment, get in touch with us. We 
are in position to offer you real bargains. ‘Quick action neces- 
sary. Write or wire. Box A-876, care The Canning Trade. 


FOR SALE—In stock for immediate shipment— 
Boilers, es Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 1 


THE following New or Practically New Canning Machin- 
ery is offered at special bargain prices. Write us before plac- 
ing your order: 

2 New 7-Pocket Improved Cooker-Fillers. 

1 New Cider Press. ae 

3 New Cyclone Pulp’ Machines. 

2 New Hammond Labelers. 

3 New Rotary Pulp Pumps. é 

6 Practically New 40x72 Retorts, our own make. 

2 Practically New String Bean Fillers. 

Practically New Various Capacity Exhausters. 
Practically New Rotary Liquid Fillers. 
Practically New Tomato Scalders, J 
Practically New 4-Pocket M. & S. Corn Cooker“Filler. 
Practically New ‘‘Wonder’”’ Cooker for No. 10 Cans. 
500-gal. capacity Copper Coils, practically New. : 
Practically New Link-Belt Tomato Peeling Tables. 
Practically New Kern Pulp Finisher. 
Practically New Model M. A. Corn Cutters. 
Practically New No. 5 Corn Cutter, 
Practically New M. & S. Corn Silkers. 
Practically New Sprague-Lowe Pulp Finisher. 
We are always receiving various used Canning Machinery, 
which is rebuilt in our own factory, and which we: offer at 
special bargain prices. 


Write for new catalogue. 
A. K. ROBINS & CoO., 
Md. 


_.... . FOR SALE—USED MACHINERY. ~ 
Morral Double Corn Huskers (excellent * condition). 
Price $250 each. 

Burt Labeling Machine (for 20 oz. or 1% cans). Good 
condition. Price $50. 


6 
1 
2 Sprague Reynolds Pea Washers and ThYgeM*Siimmers. 
1 
2 
1 


Good condition. Price $1000.00 each. ~“ 
Sprague 16-inch Sanitary Elevator Boot. 
tion. Price $75.00 each. 
Ullery M. & S. Corn Silkers. 
$75.00 each. 

Invincible Corn Husking Machine. Gogd condition. 
Price $100.00, 


Address the Sears & Nichols: Canning Co., Chillicothe, 
Ohio. 


FOR SALE—One 36x70" Retort, -in good fondition. 
Also one Invincible Green Pea Cleaner. 
Address Mt. Morris Canning Co..Mt. Morris, N. y. 


FOR. SALE—List of slighty used Canning: Bauspment, part 
of which is: “Burt” Label machines of various sizeggeom plete 
with motors. Second-hand and new belting, all sizes. Oak, 
Canvas, Rubber. Fibre Containers, printed and plain, high 
grade, various sizes. Further description 2nd prices ‘apply. 
Address: Box. A-871 care The Canning Trade, 


Fair condi- 


Good condition. Price 


FOR SALE—One 42” diameter 60’ high Smoke Stack; in 
fine condition. Made of old iron boilers 5/16” thick. Also one 
25” Angle Iron Tower, for supporting a thousand-gallon water 
tank. Address Greenabaum Bros., Inc., Seaford, Del. 


FOR SALE—tThree Good Heavy Copper Steam Jacket Tilt- 
ing Kettles with Iron Stands. Good for making jam, jellies 
and for canning strawberries. Also a 300 gal., good as. new, 
copper steam jacketed” kettle with iron mixer. 307 Florist. St., 
Philadelphia, Pa. 
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40”x48”. Address Box A-879 care The Canning Trade. 


FOR SALE—Having over-supply of No. 2 and No. 
10 American Can Co., Renamel-A Coke Cans, we offer 
any quantity in cases. Prices on application. Write, 
wire or phone. Address John H. Dulany & Son, Fruit- 
land, Md. 


Tomato Plants—For Sale 
. FOR SALE—Tomato Plants, for shipment any time 
after May 25th. Can furnish Greater Baltimore, New 


Stone or Delaware Beauty varieties. Get our prices be- 
fore buying. Colbert Brokerage Co., Preston, Md. 


Wanted—Miscellaneous. 


WANTED—500 H. P. Open Boiler Heater, Boiler Pumps, 
Hand Strokers, Boiler Water Regulators, Flue Blowers, Whis- 
tle, Steam Pomace Dryer, No. 3 Variable Speed Machine, 10 
H. P. D, C. Motor, 1-ton Electric Hoist, 28x40 Platform Trucks, 
Shook Stenciling Machine, Labeling Machines for 2% and 10 
cans, No. 2% and 10 Exhausters, No. 2% and 10 Continuous 
Cookers and Coolers, 3 Hydraulic Cider Presses and Pumps, 
Vacuum and Cider Pumps, Stools, No. 62 Conveyor Chain, 
Gravity Rollers. C. H. Musselman Co., Biglerville, Pa. 


WANTED—1I Harris Hoist, 
6 Open Process Kettles. 
2 Monitor Pea Cleaners. 
Write or wire collect, description and lowest cash price. 
Address Box A-874 care The Canning Trade. 


THE CANNING TRADE. 
FOR SALE—Five open Sprague Process Kettles, | 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 


WANTED—Man who thoroughly understands Cooking 
High-grade Tomato Catsup, Chili Sauce, Puree, Baked Beans - 
and Mayonnaise. State age, married or single, and where last 
employed, Salary expected. Must be well recommended. Ad- 
dress Box B-869, care of The Canning Trade. 


WANTED—Processor, thoroughly. efficient in processing 
and packing, pineapple preferably, and with a general knowl- 
edge of packing figs, peaches, apricots, etc., as head packer 
and processor in a cannery in South Africa. State experience, 
salary desired and references. Address Box B-867, care of 
The Canning Trade. 


WANTED—-An Experienced Man to Supervise the Growing 
and Curing of Pickles. One who understands the canning and 
bottling also preferred. Applicant must have good record to be 
considered. Position apen at once. Give experience, references 
and salary wanted in reply. Address Box B-880, care of The 
Canning Trade. 


WANTED—Man who thoroughly understands cooking 
high-grade tomato catsup, chili sauce and puree. State age and 
salary expected—whether single or married—good reference 
required. Address Box B-869 care The Canning Trade. 


WANTED—Salesman conversant with Canned Goods trade 
of New York City and other Eastern Markets, as well as the 
interior. A good opening for a man who can show results. Ad- 
dress with full information as to former connections and 
experience. Address Box B-861 care The Canning Trade. 


SITUATIONS WANTED. 


WANTED—One Peerless Exhaust Box for No. 3 
cans. Address Box A-875, care of The Canning Trade. 


130 N. WELLS STREET 
Chicage, 


Cc. L. JONES & CO. 


131 STATE STREET 
Boston, Mass. 


BROKERS 


CANNED FOODS AND PRESERVERS SUPPLIES 
(We can serve a few more desireable accounts) 


CARNAHAN, The Sign of Quality 
TIN PLATES 
IF IT IS THE BEST WE MAKE IT 


The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. - New York 
Walter G. » Inc. - - ~ 
San Francisco 
Los Angeles 
Rolph, Mills & Co. - = re 
Portland 


To Save Money See the 


“Wanted & For Sale” Ads 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Am sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


POSITION WANTED—Superintendent-processor open for 
position, twenty-five years’ practical experience packing all 
kinds of fruits and vegetables; understand all modern canning 
machinery; good manager; first-class reference as to ability 
and character. Address Box B-870 care The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


WANTED—Graduate Mechanical Engineer, 32 years, mar- 
ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
ability, and reputation for getting things done. Broad general 
experience in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 
products plant along mechanical and scientific lines. Desires 
to become connected with progressive concern. Rock bottom 
salary with bonus arrangement will be accepted to get started 
with right concern. Best references. Address Box B-873 
care The Canning Trade. 


WANTED—Position by practical cannery superintendent; 
experienced on fruits, vegetables, jams, jellies, condiments and 
vinegar. Technically trained, results or no pay. Highest refer- 
ences. Address Box B-877 care The Canning Trade. 


WANTED—Position as superintendent and processor with 
a reliable, progressive canning and preserving company, requir- 
ing the services of a high class man with proven ability and 
reputation. Over 25 years practical experience in packing 
highest quality fruits and vegetables of all kinds, also jellies, 
jams, preserves marmalades, etc. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 
B-878, care of The Canning Trade. 
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LEWIS CUTTER 


FOR 


WE ARE DISTRIBUTORS FOR 


Beans, Okra, Celery, Rhubarb 


AMERICAN STEEL COMPANY 


PITTSBURG, PA. 


Mill Prices on carloads 
and less. 


Attention, Mr. Canner:—If your cutter does not cut old 
and stri beans clean, then you should have a Lewis 
Cutter, which cuts perfectly. 


We also build: Pineapple Peelers, Corers, Sizers and Slicers, Power 
Can Testers for any size cans, up to 5 gallon Oil Cans. 


E. J. LEWIS 
Middleport, N. Y. 


A. K. ROBINS & CO. 


MANUFACTURERS OF 


CANNING MACHINERY 
BALTIMORE, MD. 5 


4.466 &6 66 


0444666666666 


Good Books for your Office: 


1—A Complete Course in Canning—$5.00 
2—How to Buy and Sell Canned Foods—$2.15 
3—A History of the Canning Industry—$1.00 
4—The Canning Trade Almanac—$1.00 
5—‘‘The Canning Trade’’—every Monday. 


ALL PUBLISHED BY 
THE CANNING TRADE, Baltimore, Md. 
The Journal of the Canning Industry. : 
PUBLISHERS OF THE INDUSTRY’S LITERATURE 
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LIVINGSTON 


FOURTEEN FACTORIES 
T. A. SNIDER CATSUP CO. 
EQUIPPED WITH THESE 
WASHERS 


We are now making a corrugated 
Drum for our Washers, for hand 
peeled tomatoes, guaranteed not to 
cut skin of solid tomatoes. 


SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 
through this Washer show that it removes practically all of ' 
the material forming a high mold, yeast and bacteria count as : 
well as the grit, and at the same time not injuring the healthy, . 
clean meat of the tomato. You owe it to yourself to 
investigate. Write us today. Now. | 


SUPERIOR BOILER WORKS \ 


Marion, Indiana 


Eastern Agents Central Agent 


S. 0. RANDALL’S SON F. H. LANGSENKAMP 
BALTIMORE, MD. INDIANAPOLIS 


Body Forming Machine 


This machine is adapted for Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachment for soldering 
the bodies, or without soldering at- 
tachnent, also with or without notch- 
ing attachment for dry products. 


The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment, 
and can be quickly changed for 
various size cans; is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


Prices and full information on 
application. 
We Make the Following Sizes: 


| Stevenson Automatic Lock Seam 


STEVENSON & CO., Inc. 
a 601-7 S. Caroline St. 


“Patents Applied ior’ BALTIMORE, MD. 
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THE CANNING TRADE 


Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


74 


To Insure ine 
Deliveries 


to Customers &. 
FOUR = 


SEPARATE |, ‘am 
FACTORIES 


FOUR HUNDRED 
MILLION CANS 
PER ANNUM 


ADDRES 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Weirton, Hancock Co., West Va. 


The Expense of Mediocre Seed— 


When Experience has Shown You 


Come stop the leak 


Leonard Seed Company 
Chicago 


4 
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CAN 
COMPANY 


INC. 


4 
ne 4 ear ESTABLISHED 1878 


SUBSCRIPTION: 


U, S.....$3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD Canada. $4.00 per year 


Foreign $5.00 per year 


= 


Entered as second class matter at the Post Office at Baitimore, Md. under Act of March 3. 1879. 


Vol. 44 Published at BALTIMORE, (every) MONDAY JUNE 13, 1921 No 42 


POSS 


AMERICAN CANS 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 
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THE CANNING TRADE. 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 
WHITAKER-GLESSNER CO. 


CHICAGO OFFICE INDIANAPOLIS OFFICE 
1966 Conway Building 


Wheeling, West Virginia 


COLUMBUS, O., OFFICE 
Transportation Building Columbia Building 


JOS. M. ZOLLER & Co., INC. 


CANNED FOODS, CANS, 


BOXES, PACKERS’ suPPLiEs, BROKERS DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


Phoenix Bidg. 


PRONES: 
OF. PAUL 11 & 44% LTIMORE, MD. 


apn 


CANNED GOODS EXCHANGE 
Year 1921-1922 


President , John R. Baines. 

Vice-Pres ident, W. H. Killian.. 

Treasurer , Leander Langrall 

Secretary , William F. Assau. 
COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 


Summers, Jr., H. Steel 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 
Committee on Commerce, D. H. Stevenson, H. &E. 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
Geo. N. Numsen, John S. Gibbs, 
Thos. L. North. 


Committee on Claims, Fred. W. Wagner, Leroy Lan- 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


grall, R. S.Rightson, John W. 
The large-tooth saws, on the upper spindles, coarse grind the fruit 
waich passes down to the fine saws on the two lower spindles, from 


Schall, Jos. M. Zoller. 

Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 

Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

Cammittee on Agriculture, William Silver,H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Eli Frank. 

Chemist, Chas. Glaser. 


there it falls into a tub under the machine. Machine is well braceP 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 


to two sides of thetooth. Hopper and discharge shoots are lined 
with white pine. 
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THE CANNING TRADE. 


BETTER NET PROFITS 
FOR CANNERS 


It is the net that counts in business. Much of the money that would have been 
net for the canner has gone into losses due to hurtful practices in the Trade. The 
individual firm is out of pocket due to the old “free-for-all,” and the entire indus- 
try is penalized. This condition created the imperative need for the Wheeler Serv- 
ice Bureau. Things had reached such a stage that the scrupulous and fair-minded 


were handicapped by existing conditions and demanded the realization of the & 
“Wheeler Plan.” Here it is. 


WHEELER SERVICE BUREAU 


By the simple operations of the Wheeler Service Bureau every gouge, eva- 
sion and delinquency are dissolved in the light of the knowledge of the Trade. 
Unfair practices are made impossible, when the eyes of the industry are focused 
on them. As a member of the Wheeler Service Bureau you protect your own busi- 
ness in the only direct and positive manner possible. At the same time you are build- 
ing up good practices and establishing wholesome standards that will make the 
industry return a better net profit to everybody in it. 


& 

& 

& 

& 

te 

& 

e SERVES THE ENTIRE INDUSTRY 

i sary practical link between all the branches of the trade. It serves the Wholesale 
4 Grocer, the Broker, the Dried Fruit Packer and the Shippers of all food products, 
& 
& 
& 
& 
& 
& 
& 


as well as the Canner. It affords the vital aid of equal and fair service to all. It 


protects you in your dealings with the buyer in his dealings with you and with every 
other shipper. 


& 
& 
& 
& 
& 
& 
& 
& 
The Wheeler Service Bureau as an independent organization forms the neces- , 
& 
& 
& 

SERVICE 


There is no similar service in the industry. The Bureau must be an independent } 
organization so that it can serve and every firm composing the various branches @ 
of the trade. It is the perfected, organized idea of the “Wheeler Plan,” so univer- £03 
sally approved. The subscription fee is so small every firm can come in. Even the . 
smallest canner cannot afford to stay out. One experience in a controversy could Py 
easily cost you many times the annual fee. Fo) 

& 


Write today. Drop us a line saying your firm will come in for the betterment 
of conditions generally in the trade, and for your own direct benefit. Do it now. 


WHEELER SERVICE BUREAU 


280 BROADWAY 


NEW YORK. 
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THE CANNING TRADE. 


CANTON BOX COMPANY 


2501 to 2515 Boston St. Baltimore, Md. SIT DOWN! 


PACKING BOXES 
Made up or in Shooks. Cargo or Carload. dowa to their work. 


STEEL Stools withstand practically «Il 


oil, grease, fire, and wear. 
Some enthusiastic user. say that 


No. 40 Strel Seat No. 444 is No 4¢ th daca 
The Baltimore Box and Shook Company 2 Ot-Steel 
anne oods ases chairs and tables. 
901 S. CAROLINE STREET BALTIMORE, MD. ANGLE STEEL STOOL COMPANY, Otsego, Mich. 


TRIPLE (LIQUID) CRYSTAL(ORY) ¢ 
ans ure a Ol derin uxX 
HALF BBLS. wis. cams 
¢ 
YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 3 
YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 
— MANUFACTURED ONLY BY — 
THE GRASSELLI CHEMICAL COMPANY : 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 
New York. Boston, Mass. Milwaukee, WwW 8. Randall’ Bon THE GRASSELLI CHEMICAL CO., LTD. 
cago, . Paul, Minn. ore 
fagham, Ala. Bt. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. Ban Francisco Hamilton, Ont. 
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SCREW CONVEYORS 


CMICAGA 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


catch or tear your product. Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 
Box ends, countershaft drive ends and conveyor hangers. 
A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO, 17th & Western Ave. 
NEW YORK, 50 Church St. 
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THE CANNING TRADE. 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cnicaco. ILL. DETROIT, MICH. 


Omana, NEs. 


Aa 5 “NEW PERFECTION” PEA and BEAN FILLER 


OVER 80 SOLD THISIPAST SEASON 


AYARS MACHINE COMPANY, Salem, New Jersey 


oe 


No valves to wear out and leak brine on the 
floor. 


Will not waste brine. 

Fills absolutely accurate. 

Has poSitive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 120 cans per minute. 
Cut gears throughout. 

No Cams. No Levers. 


Has no rubbers to catch cans after the become 
worn. 


Only Filler for BAKED BEANS. Has separate 
measure and separate saucer. If measurefails 


to drop part or all the quantity of beans the can 
will show slack to inspector. 


THIS MODEL MADE FOR No. 1, 2, 3 & 10 CANS 


BROWN BOGGS COMPANY LTD., Hamilton, Ont., Sole Agents for Canada 
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THE CANNING TRADE. 


Nr. Canner 


The time has passed when demand was chiefly for production. 
Today, when the whole canning trade has turned towards quality the exercise of wise 


economy is absolutely necessary in order to insure a fair margin of profit on the 
season's output. 


That strict sanitary cleanliness is recognized as an important economy in the cannery is 
proved by the increasing number of canners who are placing orders for 


Cleaner and Cleanser. 

mentee This cleanser has a quick distinctive natural cleaning action and rinses so 
freely that all foreign elements are entirely removed from containers and equipment 
and a sweet wholesome sanitary condition insured which protects the canned 
product from spoilage and consequent waste. 


Order from your supply house, 


IW EVERY PACKAGE 


It cleans clean. 


The J. B. Ford Co. Sole Manufacturers : Wyandotte, Mich. 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 
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THE CANNING TRADE. 


Just think of operating a Husker 


four seasons on a repair bill of 


89c 


Less than $0.23 per machine per year, over the four 
year period. 
Not for one machine, mind you, but for 112 
machines. 
This was the Portland Packing Company’s experi- 
ence with Peerless Huskers. 

400 concerns operating over 4000 Peerless Husk- 

ers will tell you that the Peerless holds up season 


after season with repairs few and far between— 
it is always going, each hour, every day. 


Are you ready to can corn Economically in 1921? 


Peerless Husker Company 
519 Cornwall Avenue Buffalo, N. Y. 


We are the sole manu- 
facturers of 


Peerless 


Huskers 

Corn Washers 
Mixer-Silkers 
Syrupers and Briners 
Rotary Exhausters 
Tomato Washers 


This is the Year of all years 
to install reliable equip- 
ment. 

You cannot afford to oper- 
ate machinery that is not 
100% efficient, or that is 
breaking down during 
your rush, and preventing 
your canning Quality Foods. 


Peerless Husker 
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8 THE CANNING TRADE. 
Over Two Thousand | 
. ; CANNING MACHINERY 
Chisholm- Scott : 
Viners 3 IN ALL IT’S BRANCHES 
and Five Hundred 


White Style Feeders 


in use in the United States 


These feeders do not tear the pods from the 


vines as other feeders do. 
MANUFACTURERS OF CANNING 


MACHINERY 


A. K. Robins & Co. 


(R. A. SINDALL) 
116 Market Place Baltimore, Md. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO ; 
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SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


oor 


LAP PAST ES & PICK-uP GUMS 


N SS 
TINSTIC 


FOR SPOT LABELING ON CANS 


manuracturep sy WESTERN PASTE & GUM CO. sr. 
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THE CANNING TRADE. 


THE HUSKER ' 


We know that alone, the great care ex- 
ercised in building the best Husker in the 
world, would not have brought the“Invin- 
cible” to its present position had not 
equal effort been placed on conscientious 
business management and fair dealing. 


Ask the Users 
They are Everywhere 


All roller chain equipped: Roll drive-- 
Knife drive--Corn carrier. 


And remember, the “Invincible” is the 
only ALL STEEL ROLL HUSKER. 


Invincible Grain Cleaner Co. 


Silver Creek, N. Y. 


Sufficient Reasons 


N ever increasing number of Can Consumers are 
== realizing the complete satisfaction of their con- 
nection with us for these reasons: We are a con- 
cern of adequate size so any fear from lack of re- 
sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
which every buyer knows means quick and satis- 
factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - - Maryland 
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MORE PROTECTION AGAINST FIRE LOSS 
LOWER COST 


Both are equally of great importance to your 
business this year. 


You are cutting your operating costs to a mini- 
mum. At the same time, you cannot afford to suf- 
fer a fire loss, without having adequate protection. 


Grasp the opportunity which is offered to you 
by, 


Canners Exchange Subscribers 
at 
Warner-Inter-Insurance Bureau 


a 
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and share in the annual average saving of $6.40 
per thousand dollars of Insurance carried. This 
saving has been maintained for thirteen years. 
Over 1575 Canning Plants are participating in the 
saving which they receive in proportion to the 
amount of Insurance they carry at this Bureau. 


CCC CCC CCC CCC CCC 


Send for information at once, and learn how 
this saving has been made possible. 


> 
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104 So. Michigan Avenue Chicago, Illinois 


Officially endorsed by National Canners Association 
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No chance for Old Man Rough Usage 
to get in his work of destruction when 
Embry-4-One Boxes are on the job. 


For every Embry-4-One is construct- 
ed on that scientific wirebound prin- 
ciple which enables it to resist hard 
knocks and to thoroughly protect its 
contents against damage in transit, 


The strength of Embry-4-One Boxes 
is as great as that of the tough, 
stapled, steel wire that binds them. 
Decidedly stronger, in fact, than or- 
dinary shipping cases and as much as 
from 30% io 50% lighter. 

And they carry, mind you, practically 
anything that can be shipped from 
fragile fabrics to crude castings. 
Consider the extreme versatility of 
Embry-4-One Boxes and the vast sat- 
isfaction and economy in the assurance 
that your goods will reach destination 
without loss or damage every time— 
and what’s the answer! Embry Box 
Company, Incorporated, Louisville, 
Kentucky. 


THE CANNING TRADE. 


RENNEBURG’S 


Improved Process Steel Kettle 


‘Rox CAPACITY 
were 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 


MADE BY 


Lakewood Avenue 
BALTIMORE 


Fy. 
MANUFACTURER | 


PACKERS and 


KETTLE 


Edw. Renneburg 
& Sons Company 


Atlantic Wharf, Besten Street and 


OFFICE: 
= j= 2638 Besten Street 
| 
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12 THE CANNING TRADE. 


How To Trade . 
In The Market 


and other rules and methods of interest to 
traders are given in our free booklet, ‘‘The 
Investors and Traders Guide.”’ 

Itt ells:- 


The General Rules of Trading—The Rights 
of Stock and Bond Holders—The Deposit Re- 
quirements for Carrying Stocks-How to 
Give a Broker Instructions—Broker’s Com- 
mission Charges—How to Indorse a Stock 
Certificate—How to Group Investments. 


Call, Phone or Write for No. G.T.-7 


Ask for latest available news 
on any active security 


JONES & BAKER 


Members of the New York 
Curb Market 


433 Equitable Bldg., BALTIMORE 
Telephone St. Paul 8451 


The Power of Color New York, Chicago Botton 
Makes Sales Detroit 
and Profits Direct Private Wires 
The power of color is brought to 


entirely fit for their purpose. They 
instantly indicate the contents and 
do it in a way that invites ownership. 
Character! That’s the word that de- 
scribes them. That on the outside 
denotes the same on the inside. Come 
here for your 


{ LABELS, POSTERS 
WINDOW DISPLAYS 


You will get fine design, unerring 
choice of color, and craftsmanship 
that leaves nothing to be desired. It 
is true that we make the most labels. 
That indicates growth through merit. 
The quantity you may need is not 
material. We invite large orders or 
small ones. All have the same close 
attention and the price is made right. 


NAILS 


WE ARE DISTRIBUTORS FOR 


AMERICAN STEEL COMPANY 


PITTSBURG, PA. 


Mill Prices on carloads 
and less. 


+ 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


A. K. ROBINS & CO. 


MANUFACTURERS OF 


CANNING MACHINERY 
BALTIMORE, MD. 
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“We excel 


inDesi ns 
oO f Artistic erit 


Stecher Lithographic 


STEGHE 


Our Labels 


are the Standard 
for Comny eial Value. 


Rochester, NY. - 


Canadian Plant 
HUNTLEY MFG. CO., Ltd. 
Tilsonburg, Ont. 


HUNTLEY MFG. CO. 


P. O. Drawer 25 
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Those of you who do pack peas this 
season, should pay particular attention 
to quality. 


The peas which cut clean, to size, 
without splits, are going to be in de- 
mand. Why fuss along? Get busy 


and put ina MONITOR. Its yet 
to be equalled. 


SPECIAL AGENTS: 
A. K. ROBINS & CO. 
altimore 


Md. 
BROWN, BOGGS CO.., Ltd. 


BERGER & CARTER CO. 
San Francisco, Calif. 


SILVER CREEK, N. Y. 
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1 Strength! 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs each. stacked to the 
roof, nineteen high, on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
andjAntwerp, checked 


98.2% O. K. 


The bottom box of the§completed pile is 
supporting a load of 1,098fpoends.} 


Fibre Boxes 


take up [17% less room, reduce freight 10% 
countlighter weight, save 10% to 15% in damagey 


Write for particulars 
THE CONTAINER CLUB 


An Association of z 608 So% 


Corrugated and {Dearborn 
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